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THE 1921 DIRECTORY OF CANNERS 
iS NOW READY 


A list of the canners of the United States, compiled by the National Canners’ 
Association, from Statistical Reports and such other reliable data. 12th Edition. 


Carefully prepared and up-to-date; lists corrected by canners themselves; verified by com- 
petent authorities. The various articles packed and other valuable information is given. 
Distributed free to members of the National Canners’ Association. Sold to all others at 
$2.00 per copy, postage prepaid. The book that is needed by all wholesale grocers, 
brokers, machinery and supply men, salesmen, and practically everybody interested in 
the canning industry. Get your order in early. 


NATIONAL CANNERS’ ASSOCIATION, 1739 H St. N. W. Washington, D. C. 


PERSONAL CHECKS ACCEPTED 
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JOS. M. ZOLLER & CO., INC. 
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JOHN R. MITCHELL CO. 


Foot of Washington St. 


BALTIMORE - MD. 


The large-tooth saws, on the upper spindles, coarse grind the fruit 
which passes down to the fine saws on the two lower spindles, from 
there it falls into a tub under the machine. Machine is well braced 


and the workmanship is of the best; gears are cut from the solid, 
and saws are milled from solid blanks which gives a cutting edge 


to two sides of thetooth. Hopper and discharge shoots are lined 
with white pine. 
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alf a million dollars worth of well selected stock, 
constantly maintained, and an organization 
keyed upto the theory that plant efficiency is meas- 
ured by thenumber of orders shipped on the day 
of receipt, accounts for Caldwell service. 


If you need gears, sprockets, transmission machinery, 
Helicoid Conveyor or any of the Caldwell specialties prompt- 
ly wire Caldwell, or call up the nearest Link-Belt office. You 
will find Link-Belt Company offices in all principal cities. 


H. W. CALDWELL & SON CO. 
LINK-BELT COMPANY. OWNER 


CHICAGO, 17th Street and Western Avenue 
DALLAS TEXAS, 709 Main Street NEW YORK, 299 Broadway 
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“National” 


Certified Food Colors 


OvR food colors are manufactured to Government Speci- 
fications and are certified as such. Each lot bears the 
oficial Government number. 


Next in importance to this safety assurance come the 
superior qualities of these colors, such as 


Strength—Economy in use. 


Brilliancy—Attractive appearance in your 


products. 


Uniformity—Standardized uniform color in 


your recipes. 


Our technical laboratories are glad to co- 


operate in solving your food color problems. 


For your protection, 
all ‘‘National’’ Cer- 
tified Food Colors 
are sold in Sealed 
packages. 


Certified Food Colors Division 


National Aniline and Chemical Co., Inc. 


21 Burling Slip, New York 


San Francisco Charlotte 
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The Book You Need 


ooo 


Every factory in the business should have a copy of 
this important book of formulae—as a prevention against 


PRICE $5.00 PER COPY 


THE CANNING TRADE 


WEEKLY REVIEW 


Jobbers Interesting Themselves in the Consent Decree 
Discussion—The Market Neglected—Trading on 
Retail Basis Only—No Use to Try to Force 
Buying by Price Cuts—Speculation as 
to Next Year’s Costs—News of 
Conventions Next Week. 


Judging the canned foods market as a whole—that 
is, taking in all sections in the one consideration, it 
looks as if the jobbers had side-tracked all canned foods 
buying to mend their business forces in this matter of 
the consent decree. The leading jobbers of the West, 
and all the leading brokers, were present in Milwaukee 
at the big Convention of the Wisconsin Pea Canners’ 
Association. And they are working in perfect team- 
work conformation. 


Of course, if the reports which so many canners 
from so many sections say are true in every section— 
that is, that the buying of canned foods has degener- 
ated into 5 and 10 case orders—there is no need of the 
“big canned foods buyers” remaining at their desks, 
nor for the brokers hanging around their offices—the 
office boys of both of these interests can attend to this 
kind of trading. ; 


But even as small as is that form of buying, most 
canners say there is nothing doing. So the job of the 
reviewer of the canned foods market of this past week 
is to rejoice that even 5-case or 10-case orders are pass- 
ing or moving. But that does not make a very cheerful 
occupation for said reviewer, even as it is not for the 
canners. 

This Milwaukee Convention, with its Machinery 
Exhibit, and in so many respects an evident attempt 
to copy a National Convention, has not been the suc- 
cess that was anticipated. The crowd did not material- 
ize, and exhibitors, goodly in numbers and with attrac- 
tive displays, are not getting writer’s cramp making 
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out orders. In that sense the meeting is a failure. But 
it has been a good meeting so far as the Wisconsin 
canners are concerned—the session well filled with im- 
portant considerations of value to the members. 


The great question of the hour, and filling the air 
with expectancy, was this Packers’ Consent Decree. 
The jobbers have been bombarding every canner with 
letters, telegrams and printed matter, which, in addi- 
tion to what has been said in these and other columns 
on this question, had everyone on his toes. Then the 
jobbers moved on Milwaukee en masse, and asked to 
be heard by the Advisory Board of the Wisconsin Pea 
Canners’ Association; but when they got there asked 
to allow the discussion to go over until Wednesday 
morning’s general session. So that session was the 
largest of the meeting, and the spokesmen for the job- 
bers were given the floor. Instead of talking to the 
question in every one’s mind, they said they wanted to 
take the opportunity to deny the widespread rumor that 
they had conspired together and agreed to buy no more 
futures. They each one denied this in toto, and called 
upon the canners to recognize and realize what good 
friends they have always been of the canning industry. 
But to speak upon the Packers’ Consent Decree, that 
was furthermost from their minds—they would not 
think of trying to sway the minds or actions of the 
canners. And they could not be moved from ‘their posi- 
tion. They showed good team work, and the Conven- 
tion had to be satisfied with its disappointment. 

But it should not be supposed they had been idle 
at the Convention. They worked hard and long among 
the individual canners, and many of the brokers helped 
valiantly in this. 


Following the falling down of the morning session, 
the Association went into “Business Session,” and con- 
sidered, most thoroughly, what action the Association 
should take on the impending question. The result was 
that it as left to a Committee of Five, to be appointed 
by the Chair, which was to look thoroughly into the 
matter, and was then to confer with a like Committee 
from the Western Canners’ Association, these two Com- 
mittees ‘to later join the Conference Committee of the 
National Canners’ Association, and to report to a spe- 
cial meeting of the Western Association on November 
19th. All of which is equivalent to saying that the 
question has been put to sleep so far as any action is 
to be expected from the Wisconsin Pea Canners’ Asso- 
ciation. 

Thursday saw a meeting of the Corn Canners in 
Chicago for the sake of considering what can be done 
in the corn market. The deliberations of this hastily- 
called meeting must also go over until next week. 

All of these movements might possibly have a very 
material effect upon the canned foods market—not so 
much of this week, ‘but in the weeks to come—and they 
very properly have a place in this Review. 


It is said the pea canners are carrying very light 
stocks. They have cleaned down to a low point, and 
from what individual canners say, not at |the low prices 
sometimes heard. One hears talk of $1.00 peas, but 
canners say they have sold nothing under $1.20. There 
may have been sales of sub-standard peas, goods which 
the holders were anxious to clean out at any price, but 
it must have been goods of this kind if there are any 
foundations to the rumors, 
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Canners in the western part of the country seem 
more concerned about the coming year’s business than 
they do about today’s market. They have been prac- 
tically assured that some of the supplies—cans, cases, 
seeds, etc.—will be cheaper, and all hands are figuring 
that costs of packing in 1922 will be cheaper than in 
the past few years; but all are uncertain as to the out- 
look. Naturally, nothing is being heard about futures 
as yet; but with the jobbers stating plainly that retail- 
ers are in lighter supply than ever, and that they—the 
jobbers—have worked down their holdings until they 
are no longer in fear of them, and that as Mr. C. E. 
Wilcox, of Sprague, Warner & Co., said, “The goods 
have been consumed,” and yet the jobbers are not buy- 
ing in anything like a wholesale way, it is well that 
“future buying time” is not here. For if, in the face of 
scarcity in canners’ hands and cleaned-up conditions in 
retailers’ hands, the jobbers will not buy, they most as- 
suredly would not buy futures. And it is intimated 
they will not be in financial condition to buy futures. 


Speaking on next season’s costs, the canners gen- 
erally recognize that lower prices to the growers are 
hardly possible, and, as a rule, they are not being fig- 
ured on. The savings, if any, will have to come from 
supplies, labor and a more evenly divided season, so 
that the goods may go through the house more steadily 
and without delay. . 


There is no advantage in the canner cutting prices 
now, because such cuts will not induce heavier buying. 
At least, not from the wholesalers at present. When 
inventories have been made, and they have presented a 
good showing for the year, larger buying may ensue. 
But not before. 


The corn canners are still worried over the statis- 
tical showing of their product, and the market is weak. 
Presently the tomato figures will come along, and the 
market is waiting for them, But everyone believes that 
tomatoes must show a record light pack. They cannot 
see how any other return is possible. The market is 
resting on its oars, with firmness rather than weakness 
marking the condition. 


Next week we will have plenty of detailed news 
about the Conventions now being held, and it will be 
good reading. 


DON’T 


SUPPORT 
CANNED FOODS 
WEEK 


~MARCH 1--8, 1922 


IT WILL HELP YOUR 
BUSINESS 
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OYSTER STEAM BOX 


With improved sliding doors, 
doing away with the hinged 
tracks, giving increased service 


Edw. Renneburg & Sons Co. 
MACHINE AND BOILER WORKS 
2639 Boston Street Baltimore, Md. 
WORKS 
ATLANTIC WHARF, BOSTON STREET & LAKEWOOD AVE. 


BALTIMORE ~ - MARYLAND 


We Can’t Keep 
The Secret 


For when it comes to shipping five gallon cans 
under the new ruling, we have to tell somebody 
that Embry 5-gallon Can Crates are by far the 
most economical and satisfactory solution to the | 


problem. 


These dependable containers are designed 
especially for shipping two 5-gallon square cans. 
They’re light, strong, inexpensive and simplicity 


itself to set up. 


EMBRY 5-GALLON 
CAN CRATES THE 
SOLUTION 


They’re shipped knocked-down—all in one 
piece—and when assembled hug the cans snug and 
tight. The addition of an Embry Crate adds very 
little to the weight of the shipment. 


| ACKERS 27d _ 


In addition all that is required in assembling 
is to fold the crate around the cans, three 
simple twists of the wrist, and it’s done. And once 
in position the crate will carry the cans to the 
ends of the earth if necessary. 


Order your supply of Embry Crates now-they’re 
yours for satisfaction. 


Embry Box Company 


Incorporated 


‘Rox CAPACITY cE 
| 4 


Louisville - Kentucky 


| 

First 
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MONEY WASTED 


hurts advertising, yet it is no ones fault 
but the advertiser's. 

Why doesn't he spend his money for 
advertising like he does for everything 
else-carefully, wisely, to get the surest and 
best returns? 

Instead he throws it around, here and 
there, in all manner of visionary schemes, 
and then when he checks up returns, and is 
disappointed, he blames advertising. 

Then he proceeds to cut off his own nose 
to spite his face—becomes a clam on adver- 


tising, and turns everything down. Wrong 
again, 


Just consider 


IN ADVERTISING-- 


All he need do to make his money spent 
in advertising pay greater dividends than 
any he has invested otherwise—get that— 
the greatest revenue producer in his busi- 
ness, or any business—is to use Ccom- 
mon sense in buying advertising. 


Look at what yowre buying! Con- 
sider how the ad you are paying for will 
work—will it reach the men you want: 
regularly and continuously because of the 
need or requirement of the medium carry- 
ing it? Or isit a one time, “used once 
and thrown aside’ proposition—a hit or 
miss chance ? 


THE 1922 ALMANAC 
Of The Canning Industry 


A leading officer in one of our leading Associations has called it the ‘“Indispensible Book.” 

There is nothing like it, It is the industry s Year Book as you know. This Almanac 
contains the records of all packs, prices, rules and regulations, standards and grades, label 
weights, acreage and production statistics, and all that immense mass of data not published, in 


the one compilation, anywhere else. 


Published once a year—early in January. Used every day of the year by canners, 
brokers and by all odds the most extensively used book by wholesale grocers. 


Here's a medium that is a necessity, That's the place to advertise. 
We are now at work on the 1922 Almanac, Every progressive canner, as every live 
broker and all leading supply men, should have a good ad, in this Almanac. 


Rates on Application. 


THE CANNING TRADE 
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NO MATTER WHAT YOU PACK, LOOK UP THE MONITOR. 


The splendid work done on the MONITOR Blancher has established it in the esteem of the Canner. 
If you need a Blancher for 1922 and want a hundred cents value per dollar, then you will buy a MONITOR. 
Its longer life makes it by far the cheapest machine on the market. 


HUNTLEY MFG. CO. [| SPECIAL AGENTS: 


Canadian Plant D A. K. ROBINS & CO. 
Bal 5 
HUNTLEY MFG. CO., Ltd. P. O. Drawer 25 SILVER CREEK, N. Y. BROWN, BOGS CO., Led. 
am . 
Wiherteme Oo. SUPPORT CANNED FOODS WEEK BERGER & CARTER CO. 
MARCH 1—8, 1922, IT WILL HELP YOUR BUSINESS 
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CALVERT LITHOGRAPHING Co. 


“THE MODEL SHOP” 


DESIGNERS AND MANVFACTVRERS 


LABELS AND CARTONS 


CHICAGO. ILL. DETROIT, MICH. OMAHA, NEB. 
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CROP IMPROVEMENT DEPARTMENT 


THE CANNER AND THE VEGETABLE GROWERS 


Extract from address by C. G. Woodbury, director 
Bureau of Raw Products Research, National Canners 
Association, before the Vegetable Growers Associa- 
tion of America, Albany, N. Y., November 2, 1921. 


It is said that the most lasting friendships spring from 
hardship and discomfort endured together. If this is true, can- 
ners and farmers should easily find a basis for friendly and 
sympathetic understanding in the trials, losses and hardships 
which both alike have been passing through during the last year 
or two. 


The plight of canners and farmers has been strikingly simi- 
lar. The same economic forces have operated, and similar causes 
have produced similar effects. Both must realize their profit, 
if there is any profit to be made, on one turnover per year, 
on a single sale representing the year’s output. In many cases 
the business of farming and the business of canning have had 
insufficient working capital. A common inability to realize pro- 
duction costs on a rapidly falling market; enforced and costly 
liquidation to meet financial obligations; these and other familiar 
and disastrous conditions have characterized agriculture and the 
canning industry alike during the period of deflation and recon- 
struction through which we have all been passing. The way 
out for agriculture and the canning industry is in more hard 
work, lowered production costs, and more efficient production 
and distribution methods. 


Raw Products Research Vital to Canner and Grower. 


The Raw Products Research Bureau of the National Can- 
ners Association was organized to help the canner and the grow- 
er through improvement in the quality and yield per acre of 
the crops used by the canning industry. This is an object for 
the achievement of which canners and growers, organized and 
unorganized, may well unite their efforts. As headway is made 
toward achieving this objective the canning industry will be 
benefited, but only as and after the grower is benefited. The 
canning industry will be benefited because the raw products de- 
livered to the cannery will be of better average intrinsic quality 
than the best average quality now obtainable. Granted the 
highest degree of technical skill in the cannery in all processes 
of manufacture, it remains true that the quality of the finished 
= is no better than the quality of he raw product permits 
it to be. 


Canning Crops Problems Different From Market 
Garden Problems. 


Since the highest quality and the most profitable yields are 
nearly always associated with maximum production per acre, the 
heart of the immediate problem lies in the methods of securing 
such yields. The methods to be followed must be based upon 
sound analysis of the whole problem of canning crops produc- 
tion. The market gardener usually farms a small tract of high 
priced land under the most intensive system. Crops grown for 
the cannery are generally produced under field conditions, usual- 
ly extensive rather than intensive, and the methods of the mar- 
ket gardener can seldom be adapted to field crop conditions. 
The success, therefore, of the canning crops grower lies in 
adaptation of his soils to the crop to be grown, increase of the 
crop producing power of his naturally adapted soils by the 
best emthods of rotation and soil improvement, above all, per- 
haps, in developing and untilizing such seed stocks, improved 
varieties, methods of growing and handling plants, as will in- 
crease the yield and value of the crop to a substantially greater 
degree than -they increase the cost of producing it. 


Examples of Raw Products Research Needed. 


Important improvements can undoubtedly be made in the 
production of peas, both for canning and for marketing fresh, 
through development of superior varieties, improvement in the 
quality of the seed stocks of the varieties now available, de- 
velopment of methods for control of pea “blight” and aphis, 
through a better understanding of the advantages and geograph- 
ical limits of inoculation of seed with nitrogen fixing organisms. 
The value of the pea crop in the general farm system will be 
better understood as we get more definite information on the 
beneficial effect of the crop on succeeding crops, on the yield of 


wheat and oats, and on the value of peas in insuring a catch 
of clover. 
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The success of tomato growing on a field scale depends upon 
our having more'complete and accurate information on fertilizers 
and soil treatments for tomatoes, on better varietis, better seed, 
plant disease control, and a more general adoption of the best 
methods of starting and handling plants. When one sees the 
way tomato plants are grown and handled in some sections it is 
a wonder that a crop is ever produced. 

The questions of seed and variety are likewise of great im- 
portance. I doubt if there is any vegetable crop in which, under 


_ present conditions, variety names mean less than in tomatoes. 


In any extensive tomato trial grounds may be seen tomato 
varieties which are indistinguishable even to an expert seeds- 
man, under a dozen or a score of names. What is perhaps even 
worse, it is possible also to see a considerable number of toma- 
toes which obviously are different, under the same name. This 
is an intolerable condition. It produces confusion, disappoint- 
ment, and loss. 

The disease question in its connection with the tomato crop 
is of great importance. Septoria leaf spot is credited by the 
Federal Disease Survey Office with causing a reduction in 1920 
of 40 per cent of the Maryland crop, and is recognized as an 
important agency in restricting yields in other important can- 
ning regions. 

Sweet corn is another crop of great importance to the can- 
ning industry. Here again we are confronted with the fact 
that yields are much lower than they should be or than they 
need be. Conditions which restrict production of sweet corn 
may be found in poor soil fertility, in low quality of seed, in 
plant diseases and insect pests. 

So we might go through the whole list of canning crops. 
With beets, with spinach, with cabbage, with beans—through 
the whole list of truck or market garden crops, whether grown 
for canning or other markets, we need, and urgently the prac- 
tical help of constructive, careful research in order to develop 
most economically the crop producing capacity of our soils, and 
in order to realize most fully on that productive capacity while 
it is being developed. 


Canner and Grower May Co-operate Effectively in 
Promoting Research. 


We hear much these days about co-operation. I wish to 
urge more complete co-operation in the program of investi- 
gation and research as applied to canning crops. More complete 
co-operation is needed among investigators; and the various 
organizations interested in and dependent upon the results of 
their work may assist in bringing this about. The contribu- 
tions to our problems which can be made by the horticulturist, 
the soil expert, the plant breeder, the plant pathologist, the 
entomologist, the chemist and the plan physiologist, all these 
need to be combined into one comprehensive research program, 
and directed persistntly to the solution of the pressing problems 
of vgetable crop improvement upon which the success of the 
grower depends. 


How shall the desired object be achieved? The research 
agencies are willing and anxious to serve agriculture to the 
limit of their ability and their resources. They are responsive 
to suggestion, they desire the closest possible contact with 
growers and their problems. But how many vegetable growers 
associations have approached their experiment stations or the 
Federal department with well thought out requests for a defi- 
nite and enlarged program of investigation and research to solve 
the production problems in which ultimately their welfare and 
in a large degree the welfare of the whole nation depends. In 
any effort along this line I can assure you the canners, either in 
their state associations to meet with your state associations, or 
in their national association to meet with your national associa- 
tion, will be glad to co-operate 100 per cent. 


Co-operation to Improve Quality of Seed. 


There is another matter vital to the success of the canner 
and the grower of canners crops upon which there is oppor- 
tunity for effective co-operation. This is in bringing about im- 
provement in quality of seed offered to the growers. It is too 
difficult under present conditions for a buyer who wants and 
is willing to pay for high quality seed to find what he is looking 
for and to be sure that the quality for which he is paying is 
actually in the seed bought. This situation is not entirely due 
to the seedsman. It is largely due to the fact that there are 
too many buyers who apparently do not appreciate quality in 
seed, who do not want it, or at least who buy their seed solely 
on the basis of price. Buyers who insist on buying the cheapest 
seed possible to obtain are certain in the long run to get what 
7 pay for, and they suffer the loss from the short-sighted 
policy. 

It probably is not always true that lowest price necessarily 
means lowest quality. Unfortunately, the experience of the 
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Sanitary Cans 
And 
Closing 
Machines 


‘First of All 
Heekin 
Cans 
Are Safe! 


@Canners need have no wotry 
regarding the wisdom of using 
cans that are as time-tested aS 
are Heekin’s. 


@ From the standpoint of our twenty 
years of manufacturing experience, 
and from the standpoint of tests to 
which these cans have been subjected, 
they are absolutely safe. 


Consider Also the Quality 
of Metal Used 


The Heekin Can Co. 


Culvert, and New Sts. Cincinnati, O. 


“Heekin Can Since 1901” 
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buyer shows that high price doesn’t always ensure high qual- 
ity, but it is certainly indisputable that the highest quality can 
never be obtained for the lowest price. As long as there is a 


large market for seed of poor quality that market will be sup- 
plied. There are, however, not only numbers of seedsmen who 
wish to produce the highest quality of seed, but there are num- 
bers of buyers who appreciate such seed and want to know where 
it can be found. 

We have heard much about Federal Seed Legislation dur- 
ing the past years, and sooner or later it is bound to come. It 
is bound to come because the business of merchandising seed 
is not so wholly and completely different in every particular 
from every other kind of merchandising that the seedsman alone 
of all merchants can sell practically “unsight unseen,” refuse 
to stand behind his merchandise or its quality in any way, and 
throw the whole risk on the buyer, who, under the conditions 
of the business, has no means of protecting himself. 

The kind of legislation which some who have been studying 
the matter believe would meet the need would provide for Fed- 
eral registration, permissive, not compulsory, of such seed stocks 
as might be offered, the quality of which would entitle them to 
such recognition. Such a law would provide a method now 
lacking, through which the seedsman who has quality seed, and 
the buyer who wants quality seed, could get together and do 
business. It would provide what the buyer needs but now lacks, 
namely, the assurance of an expert and disinterested third party, 
the government, that the quality alleged to be in the seed actual- 
ly was there. Such a law would run counter to no state law or 
regulation, it would impose no revolutionary or offensive regu- 
lations or methods on the seed trade, but would, on the contrary, 
permit the buyer, farmer, market gardener, or canner to know 
that when he paid for registered seed, he would be getting what 
he paid for, it would permit the education of the buyer as to the 
value of quality seed to go forward in an orderly way, with an 
increasing production of high quality seed to meet a constantly 
growing and more appreciative market. May I commend the 
principle of such a Federal seed law to the thoughtful consid- 
eration of your association ? 

In.securing the enactment of some such measure, to afford 
needed protection to the buyer, I feel sure there is a further 
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opportunity for constructive co-operation between the canner and 
the Vegetable Growers Association. 


Is it too much to hope that with systematic co-operation 
between the canner and the grower, established to further..the 
program of agricultural research on canning crops problems, 
and to bring about sane constructive seed legislation beneficial 
alike to canner, grower and seedsman, the foundation will be 
laid for constructive co-operation along other lines as well. For 
co-operation between farmer and canner is essential in working 
out the problems of the industry. Canner and grower must both 
make a profit in the business if the industry is to survive, and 
these two profits must still permit a price to the consumer 
which he can afford to pay. 


The further the canner and the farmer go together alon~ 
the road of mutual understanding the more fully will both 
realize that they have always a third partner to consider in all 
their undertakings, the consumer, by whose necessities perhaps 
they both exist, but by whose good will and understanding, 
and generous support only can they both prosper. 


WHAT CANNERS ARE DOING TO GAIN CONFIDENCE 
OF CONSUMER. 


Washington, D. C., November 7.—That the canners of the 
country are leaving no stone unturned and have spared no ex- 
pense in their efforts to gain the confidence of the consumer of 
canned foods was the keynote of a discussion of the subject by 
C. H. Bentley, of San Francisco, vice-president of the California 
Packing Corporation, who for many years has taken a leading 
part in the canning industry in trying to extend the foreign as 
well as the domestic markets for canned foods. 

Mr. Bentley is temporarily in Washington for consulta- 
tion with the Bureau of Foreign and Domestic Commerce in 
regard to this subject. In discussing the work which is being 
done in California, Mr. Bentley said: 

How Universities are Co-operating—“California and Stan- 
ford Universities both are carrying on extensive and thorough 
investigations for the sole purpose of solving the problems in- 
volved. The U. S. Public Health Service, the Bureau of Chem- 
istry, and the State Board of Health are collaborating in this 
work, the direct cost of which is being borne by the canners of 
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FIVE GALLON CANS 


The Corn. Products Refining Co. 
at their plant in Argo, Ill., are 
equipped with “‘BLISS’’ Can Mak- 
ing Machinery. 


The machine in the foreground is a 
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California and the National Canners Association. Harvard Uni- 
versity in the East is carrying on work of the same character 
and supported in the same way. I do not believe any industry 
has ever done more along the lines of scientific research, affect- 
ing as it does not only canned foods but foods in general. 


“One of the first practical results of the work in Cali- 
fornia was to furnish the State Board of Health with scientific 
facts which formed the basis for certain regulations which have 
resulted in placing the olive industry out there on a safe and 
secure basis. Prompter handling of the fresh olives, greater 
care in the selecting and packing of the fruit, and an increased 
temperature of sterilization are the objects accomplished by 
these regulations, in the enforcement of which they have had 
the full co-operation of state and federal officials as well as of 
the industry. Olives packed during the past year have been 
distributed to the entire satisfaction of the consumers, and are 
‘recognized by food authorities as being in every way desirable. 

“Working closely in touch with the above investigations is 
Dr. W. D. Bigelow, chief chemist of the research laboratories 
of the National Canners Association. He is now carrying to 
completion a most important and fundamental research, the re- 
sults of which will put into the hands of every canner desiring 
it the necessary information regarding the sterilization of 
canned foods and will remove that important step from rule-of 
thumb practice to an absolutely scientific basis. 

“These investigations involve the temperatures and the 
correct lengths of time necessary to destroy different organisms 
which cause spoilage of foods, and the amount of cooking neces- 
sary to heat the contents of cans of foods of various sizes and 
varieties to such temperatures.” 


DISPUTES AND THE DISPUTANTS. 


Frequently we have referred to the “testiness” of the age; 
to the eagerness of everyone, apparently, to dispute any state- 
ment whatsoever. And our industry is by no means free of this 
taint. In view of this does not the following, from Campbell’s 
optimist hit the nail on the head: 


The Overseer of Zion. 


Two or three things worth while one learns in the 
long journey through this vale of near beers, albeit 
they are ever learned late in life. One of these things 
is the futility of argument. It is idle to argue, for one 


mere vote of thanks. 
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se, a with but two kinds of people—those who cannot 
understand ‘and those who will not. 

Of those who cannot, one may say with Dr. John- 
son that you can furnish an argument but not an under- 
standing. Of the others, the will nots, you soon see 
that argument is worse than useless; it brings you to 
the point where you look upon manslaughter as one of 
the neglected virtues. 

Wilbur Glenn Voliva, the Poobah of Zion, Illinois, 
holds that the earth is a flat circular world with the 
North Pole in the exact center, no South Pole, and sur- 
rounded by a wall of ice, which keeps venturesome 
mariners from falling off the rim. 

That the earth has no motion but remains sta- 
tionary in space and that the sun is really a little orb, 
thirty-two miles across, and only three thousand miles 
from the earth. 

“God,” asserts His Overseer, “certainly would not 
have made a sun to light the world and then placed it 
so far away. A man would be a fool to build a house 
in Zion and place his parlor lamp in Kenosha, Wis- 
consin.” 

The Editor, personally, would not undertake for a 
much needed thousand dollars to prove to Wilbur that 
the world is round because you couldn’t prove it to him 
unless you could put it in his hand. But if he will a 
to give us a thousand dollars, we will agree with him 
that the world is flat and write a better brief for his 
theory than he can. 


One learns by the time one is very old the futility 
of denying misstatements. People who believe them go 
on believing them anyway. And people who are lie- 
proof do not need to be shown. So “Cui bono?” as the 
ancients rendered “What’s the use?”. Lies deceive no 
one but the liars themselves and the feeble of mind. 


A CATECHISM ON THE TOMATO SITUATION. 


The tomato canners of the whole country owe the two 
Messengers, of Federalsburg, Md., a great deal more than a 
These two men have been working hard 
for the past two years to put the canned tomato market back 


Conspicuous Features of our 
New Double Seaming Equipment. 


Speed without Spill. 
Safety with Minimum Supervision. 
Seamer connected direct to Filler 


and driven as a Unit. 
Economy in Space---Absolutely no 
Conveyors required. 
Equipment especially desirable 
. for Canneries handling Peas 
and Corn. 


SOUTHERN CAN COMPANY 
Baltimore - - - - Maryland 


“Southern Service Stands the Strain.” 
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IMPROVED STEEL PROCESS KETTLE 


Manufactured to hold 800, 1,000 and 1,200 2-lb. cans. Conceded 
to be the best; hundreds in use. Double thermometer pocket 
rivited to each kettle. Constructed so as to use either water, 
dry steam, or open bath process. 


ZASTROW 


1404-1410 
THAMES STREET 
BALTIMORE - MD. 


SUCCESSORS TO 


Label Pastes 


For Canners 


TINNOL The only strictly neutral 
Paste for labeling on tin. Sticks 
on lacquered or plaintin. Pre- 
vents rust spots. oes not affect 
the most delicate colors. Does not 
warp or Wrinkle the paper. Keeps 
sweet in any weather. All ready 
for use. 


LABEL GLUE 1608-CC This gum we 
recommend especially for use in 
the ERM:)LD WORLD and similar 
makes of bott)e Labeling machines 
for attaching labels onto bottles. 


MACHINE GUM For labeling on 
glassand wood. Will resist mois- 
ture and keep your labels where 
you put them. Will not affect 
gloss or stain delicate papers Al- 
ready for use. 


ARABOL LABELING MACHINE PASTE 
An adhesive of extraordinary 
merit. Much stronger than flour 
paste. Will keep in sweet condi- 
tion for more than three months. 
Made especially for the KNAPP 
BURTand MORRALmachines and 
all machines using flour paste. 


LIQUID PICK-UP GLUE No 3784-T A 
clean and highily concentrated 
adhesive, ready for use on the 
BURT and KNAPP and similar 
machines for difficult or varnish- 
ed labels. 


EXPRESS GLUE 2662-B This glue we 
recommend for the shipping and 
labeling room for attaching labels 
by hand or brush to paper, wood, 
card board, burlap, etc. 


All of the above preparations are packed in 55-gal. casks. 33-gal. 


barrels. 10-gal. kegs and5-gal. kegs, 


CONDENSED PASTE POWDER One pound will make two gallons or 16 
pounds of pure white paste ready for use. Much better, stronger and 
smoother than flour paste. Made intwo minutes with boiling Water 


or live steam. No acid. 
other labeling machines. 


Will not stain. Can be used on KNA PP or- 


Packed in 300-lb. barrels, 150-lb. barrels, 100-lb drums, 50-lb-drums 


25-lb. drums, 10-lb. bags. 


Made up with co!d water. Two 


ARABOL WHEAT PASTE POWDER. 
pounds will make 8 gallons of thin paste or 2 gallons of heavy paste. 
Packed in 250-lb, barrels and 125-lb. bags. 


The Arabol Mnfg. Co. 


Largest Paste and Gum Manufacturers in the World 


100 WILLIAM ST,, 


Samples for Test on Request 


NEW YORK 


Get Full Sales Power 
in Your Labels 


A label or a package, to be good, 
must appealtoa woman. And women 
are influenced by the right use of 
color. That’s our business—the right 
use of the right color for labels. This 
is Color-Printing Headquarters, where 
keen study has developed the ability 
to put sales-thought into 


LABELS, POSTERS 
WINDOW DISPLAYS 


You are invited to come here for 
your color-printing. On our books, 
are thousands of customers who have 
been coming back, year after year for 
a business life-time because they know 
that our work and our prices are right. 
We value small orders as well as large 
ones, and our aim is quality in every 
shipment. 


THE UNITED STATES PRINTING 
AND LITHOGRAPH COMPANY 


Cincinnati, 55 Beech Street 
Baltimore, 439 Cross Street 
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into a state of respectability. They have spent their money and 
their time, and have been given thousands of dollars worth of 
the finest kind of advertising, free of cost. Their latest is a 
little four-page bulletin, headed “About Canned Tomatoes.” 
Here it is: 
About Canned Tomatoes 
THE MATTER IN A NUT SHELL 

The smallest carry over for years. 

The smallest pack for 20 years or more. 

Most of the pack already sold. 

Nearly all the remainder in strong hands. 

Market price today below a fair profit to the producer. 


pack. 

When all goods were - gone 
except those in the hands of 
strong holders the market ad- 
vanced 40 per cent in 40 days. 
This occurred in July and Au- 
gust, 1921. 

Pack in U. S. outside of Tri- 
States over seven million 
cases, sufficient for local needs 
and some few sent East. 
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Very few distress lots now 
and when these are exhausted 
there will be another advance 
which will likely carry goods 
higher than they went in Au- 
gust when sales were made at 
$1.05 and $1.10 for No. 2s. 

Less than one-fourth of the 
tomatoes in packers’ hands 
than a year ago this date, and 
fewer held by distributors. 

Pack in U. S. outside of Tri- 


The supply of fruits and vegetables, both in cans and other- 


wise much below normal. 


Times hard enough to favor consumption of staple articles 


in preference to luxuries. 


“Prosperity Just Around the Corner.” (Heading of an 
article in a commercial and financial journal). 


Buy now while they are to be had at reasonable prices. 


THEY WILL BE HIGHER. 


Comparing 1920 and 1921 Conditions. 


1920 

Distributors well stocked. 

Government stocks not all 
disposed of. 

Tri-State pack about four 
and one-half million cases, 
most of these goods unsold at 
close of packing season and 
held by packers who had ex- 
hausted both funds and credit 
in an effort to save the tomato 
crop. 

Banks out of funds, a de- 
moralized market, a continued 
pressure to sell with buyers 
not pressed for stocks and pur- 
suing a hand to mouth buying 
policy. 

The market demoralized un- 
til early summer, 1921, too 
late to prepare for the new 


1921 
Distributors’ stocks low. 
Government stocks gone. 
Tri-State pack less than two 

million cases. 

Active market all throug? 
the season, most goods sold 
fast as packed, holders of old 
goods selling freely on the 
bulges. 

Distributors in need of goods 
but nearly all buying small 


lots. Many Tri-State goods 
going West. 
Fewer goods in_ packers’ 


hands now, October 20th, than 
at opening of the packing sea. 
son, and very few in the hands 
of weak holders. The finan- 
cial situation will have little 
effect this time on the market. 


CANTON BOX COMPANY 


2501 to 2515 Boston St. 


Baltimore, Md. 


PACKING BOXES 


Made up or in Shooks. 


Cargo or Carload, 


$01 S. CAROLINE STREET 


The Baltimore Box and Shook Company 


-—— MANUFACTURER——_ 
Canned Goods Cases 


BALTIMORE, MD. 


State less than three million 
cases, and insufficient for local 
needs. Many Eastern packed 
tomatoes have already gone 
West. 

For many years it was the practice of some tomato can- 
ners to cheapen cost of production by the addition of juice 
drained or pressed from the refuse and called “puree.” 

Such goods if carefully packed presented a good appear- 
ance and could be sold as standards to many distributors, and 
the profits were so much larger than on standard packed goods 
that packers not using this method were unable to compete suc- 
cessfully and were rapidly being driven out of business, while 
the production of this class of goods was increasing, greatly 
to the injury of the canned tomato business, as consumers were 
becoming disgusted with tomatoes packed in tin cans, and were 
being driven to home packing, or the use of something else in 
place of tomatoes. 

This condition was worst in Maryland and California. Its 
serious effects on the business was realized by the Maryland 
packers, who themselves became active in the matter and se- 
cured the passage of a State law prohibiting the practice, with 
severe penalties for its violation. 

The same law was promptly passed by the Legislature of 
New Jersey and Delaware, and goods packed in these three 
States may now be bought and consumed with confidence that 
the can is filled with tomatoes, and only the juice arising from 
the tomatoes after they have been peeled and cored. This as- 
sures the cleanliness of the product, and an honst fill of tomatoes 
in each can. 


Why Not Eliminate 


the chief cause ofswells and flat sours by the useof 


Sanitary 
Cleaner and Cleanse” 


which insures a safe, superior, distinctive and 
economical sanitary cleanliness. Order from 
your supply house. 


Over 2,000 distributing centers insure prompt 
delivery and short haul. 


The J. B. Ford Co, Sole Mnfrs., Wyandotte, Mich. 


TRIPLE (LIQUID) a CRYSTAL (BRY) 
ureka Solderin ux 
HALF BBLS. 16 LB. CANS 
KEGs 

YOU DO NOT EXPERIMENT WHEN MADE FROM BEST RAW MATERIALS 

YOU USE THIS FLUX. UNDER PROPER FORMULA. 
THE STANDARD FOR TWENTY YEARS. QUALITY ALWAYS THE SAME. 
— MANUFACTURED ONLY BY — 
MAIN OFFICE CLEVELAND, OHIO : 
FOR SALE AT FOLLOWING BRANCHES AND AGENOIES ¥ 

New York Boston, Mass. Milwaukee, Wisc. 8. O. Randall’s Son THE GRASSELLI CHEMICAL CO., LTD. 
Cincinnatti, Ohio Chicago, 8t. Paul, Minn. Baltimore - To On 
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The first effect of the law has been to cut down production 
considerably; and the second effect should be to restore the con- 
fidence of the consumer and increase the demand for this 
healthy and palatable food. 


Tomato Pack of the Tri-States From 1912 to 1921 


1919 and 1920 combined............. 7,060.125 7,060,125 
545,270 


sii | aaa of two year total below the one year average, 
5,270. 

Estimate of the total pack for the Tri-States section in 
1921, 1,900,000, about one-fourth of normal. 

The statements in this pamphlet are correct and can be 
proven. The reader should protect his interest by providing 
for a stock of canned tomatoes before the supply is exhausted. 

BREAKING THE VICIOUS CIRCLE. 

The vicious circle that is hampering the revival of business 
was well described this week by George E. Roberts, vice-presi- 
dent of the National City Bank of New York, in an address be- 
fore the credit men of Rochester. Mr. Roberts called attention 
to the plight of the American wool grower, who is selling his 
product at about the pre-war price. This wool, however, is 
shipped over a railroad whose wage and fuel bills are about 
double what they were before the war. It goes to a mill and 
then to the clothing establishment, both of which pay wages 
double the pre-war level ,and then is hauled back over the rail- 
road to the retailer and loaded with all of these heavy costs to 
be sold to the farmer. Practically everything the farmer sel's 
goes through a similar process of being loaded up with high 
production costs. Mr. Roberts asks how much the farmer can 
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be expected to buy under such conditions. As the people who 
live on the farms and in the small towns immediately dependent 
on the farms constitute half the ponulation of the country, it 
becomes at once apparent that the present lack of adjustment 
between prices for farm products and for finished products is 
blocking the road to recovery. Labor itself is bearing a large 
part of the burden of this maladjustment, with millions of men 
out of work and millions more employed at part time. The 
remedy, as Mr. Roberts sees it, is “a spirit of fair play and 
co-operation throughout the industries and in the exchanges. 
The system calls for a higher order of intelligence in the popu- 
lation, a higher sense of social responsibility and a higher sense 
of moral obligations than under primitive conditions.”—Evening 
Post, 
BEET-SUGAR FACTORIES IN BELGIUM. 
Consul General Henry H. Morgan, Brussels. 

Most of the sugar factories in Belgium are limited liability 
companies, and therefore stockholders are unknown. As a rule 
the small sugar factories were constructed in the beginning 
with the co-operation of land-owners and beet-sugar planters. 
It sometimes happens that these limited liability companies give 
shares of stock to planters, whether individually or grouped in 
associations. Consequently the limited companies reserve for 
the account of the beet-sugar producers a part of the shares 
representing the capital stock of the companies. 

The total number of sugar factories in Belgium is fifty- 
eight. There are five refineries. No sugar factories or re- 


; fineries’ belong to the State, nor are they managed or placed 


under its control. The smallest factory handles about 200 
metric tons of beets in 24 hours; the largest may reach 4,000 
tons. 

The planters make contracts with the sugar factories gen- 
erally in February or March; that is to say, before planting. 
The general conditions of the contracts include the sowed area, 
the delivery of beets, the price, the sending back of the pulp 
or molasses, and the duration of the agreement. In general, 
the planter agrees to send his crop to the factory totally or 
partially. A specific weight of beet is seldom mentioned in the 
contract. 

Delivery is distributed over a certain number of weeks in 
a determined place, forwarding station, factory, ete. If the 
beets are sold according to analysis for richness in sugar the 
laboratory test is effected at the time of delivery of the beets. 


Clark’s Special 
Tomato 
for Canners 


The acid test of any new variety lies in the 
practical results obtained. Following is what 
two Canners have to say, who used this Special 
Stock this year. 

“‘We are pleased to report that the lot of Clark’s Spe- 
cial Tomato seed to which we gave a trial this season 


CLARK’S SPECIAL TOMATO 
Ideal in shape and color and very productive 


was very satisfactory and we have planned to use 
more the coming season. Our farm manager reports 
that the Clark’s SPECIAL produced the heaviest crop 
and the best Tomatoes of the several varieties he used 
this season.”’ 


“While I did not pack tomatoes this year, I planted a field of 10 acres, which were set mostly with Clark’s Special Tomato, and I found that the yield of this 
variety was better than the other variety which was planted in the same field; also that the shape of the tomato was ideal for the Canner.”’ 


We can furnish this new introduction in limited quantity for 1922 planting and will be glad to have your inquiries. 
We can also supply your needs in PEAS, BEANS, SWEET CORN, BEET 
and SPINACH from 1921 Crop and under contract from 1922 Crop. 


THE EVERETT B. CLARK SEED COMPANY 


WHOLESALE SEED GROWERS AND MERCHANTS 
MILFORD, CONNECTICUT 


Branch Houses Throughout the West 


Generally the planters take back, at a determined price, a 
quantity of pulp proportionate to the weight of beets delivered. 
In certain contracts the same applies to molasses. 

The contracts are made for one or several years. The price 
may be established according to weight or on the basis of the 
percentage of saccharin. The price paid to the planters for the 
unit of weight varies with the rate of sugar. In general this 
price is definitely established at the moment the contract is 
signed, taking as a basis the price of the sugar to be delivered 
in October to December. 

In certain contracts a comparison is established between 
the price of the sugar and that of beets, leaving to the planter 
the choice of the best moment to fix the rate of sugar which has 
to be taken as a basis for the value of the beets. Some com- 
panies allow the planters a percentage on the profits. 


COLLAR-ROT OF TOMATO. 


By F. J. Pritchard, Physiologist, and W. S. Porte, Scientific 
Assistant, Cotton, Truck, and Forage Crop Disease 
Investigations, Bureau of Plant Industry, U. S. 
Department of Agriculture. 


INTRODUCTION 


A new disease of tomato seedlings, which takes the form 
of a rotting and girdling of the stems at the surface of the 
soil, has for the past three years caused heavy loss in Mary- 
land, New Jersey and Delaware. 


This is chiefly a seed-bed disease. Young, tender plants . 


infected in the seed bed carry the disease to the field. Although 
tield infections may occur also they do not appear to be common. 
Moreover, the hardened condition of the plants and the relative 
freedom of the field from the casual parasites make the oppor- 
tunities for infection less favorable than in the seed bed. 


The most prominent symptom of the disease is the dark 
brown lesions on the stem at the surface of the ground which 
often encircle the stems, forming a collar. These lesions also 
occur on other parts of the stem but not so frequently as at 
the soil line. They enlarge and make the affected parts weak 
and brittle. There is very little infection of the roots. 

Diseased plants set in the field are commonly snapped off by 
the wind at the point of infection. Some recover by forming a 
callus over the wound, and others outgrow it by forming new 
roots above the diseased area. Plants which recover are seldom 
productive, however, as those which have always been healthy. 
The estimated loss of the crop from this disease in Delaware in 
1919 was 30 per cent. 


Rosenbaum* attributes the disease to Macrosporium solani, 
and Cook? to Rhizoctonia. The writers have isolated from col- 
lar-rot material a Verticillium that also readily infects tomato 
seedlings and causes the typical symptoms of the disease. 

The present paper contains the results of inoculation ex- 
periments made with this species of verticillium and also with 
Macrosporium solani and Rhizoctonia solani. 

Experimental Work—Material and Methods. 

The Verticillium used in these experiments was isolated 
from young tomato plants infected by collar-rot in seedbeds in 

*Rosenbaum, Joseph. A stem disease of tomato caused by 
macrosporium solani E. & M. (Abstract.) In Phytopathology, 
v. 10, no. 1, p. 59. 1920. 

~Cook, Mel. T. The alternaria fruit rot and rhizoctonia 
stem rot of tomatoes. (Abstract.) In Phytopathology, v. 10, 
no. 1, p. 59. 1920. 
Maryland. The culture of Macrosporium solani was obtained 
from L. O. Kunkel and that of Rhizoctonia solani from M. 
Shapovalov. Three strains of R. solani were used in the inocu- 
lation of 400 plants, but as all three showed about the same 
degree of infectiousness only one was used in later experiments 

Most of the tomato plants used were 2 to 3 inches high, 
but some were 5 to 6 inches, and a few 10 to 12 inches in 
height. Ail were in good growing condition. 

The inoculations were made by placing mycelium from a 
fresh culture against the stem, at or slightly below the surface 
of the soil. From cultures of Verticillium both mycelium and 
spores were used. Usually the epidermis was not injured be- 
fore applying the inoculum, but in a few experiments it was 
lightly scratched. To keep the fungus moist until it had time 
to infect the stems, the soil was thoroughly watered before 
the plants were inoculated. By placing the fungus between the 
stem and this moist soil it was kept wet. Usually the plants 
were left standing in the greenhouse after inoculation, but in 
a few experiments they were kept in a moist chamber 48 hours. 

Repeated inoculation experiments were made with Verticil- 


lium, several hundred plants being inoculated and as many more 
used as controls. 
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Results of Inoculation With Verticillium. 

Young tender seedlings, such as grow in a seed bed, were 
very easily infected by this fungus. Plants that had grown 
slowly and were somewhat woody were less susceptible and not 
infrequently recovered from the disease. Larger plants 10 to 
12 inchs high were scarcely susceptible. Infection was obtained 
on more than 80 per cent of the {Inoculated plants 1 to 6 inches 
high, while only an occasional infection, 1 or 2 per cent, occurred 
on the control plants. The latter was due to the presence of a 
small amount of the fungus in the greenhouse soil. 

Nearly all these infections were obtained without previous- 
ly injuring the epidermis. In fact, puncturing the epidermis 
seemed to make little difference, as the fungus was able to pene- 
trate the tissues very easily in either case. 

Description of Fungus. 
Verticillium lycopersici, n. sp. 

Dense colonies, at first white and later bluish green, are 
formed by this fungus on most culture media. The conidio- 
phores are distinctly septate at the base, 70 to 350 u (occasional- 
ly 700 u or more) in length, verticallately branched. The 
primary whorls average 5 to 7 in number; the secondary whorls 
of each branch average 1 to 3. The sterigmata are hyaline, 
somewhat bottle-shaped, and 7.5 to 11.5 u by 3.5 to 4 u in size 
The conidia are globoid to ellipsoid, the globoid being 3.8 to 
4.7 u in diameter, the ellipsoid 3.8 to 4.7 u by 4 to 5.8 u in 
transverse and longitudinal dimensions. They are bluish green 
on most culture media but yellowish on potato agar. From tips 
of the sterigmata they are cut off singly but frequently adhere 
in heads of the so-called Acrostalagmus type. 

Comparative Infectiousness of Verticillium Lycopersici, Macro- 
sporium Solani, and Rhizoctonia Solani. 


Experiments were made to determine the relative infectious- 
ness of these fungi and the differnce in type of lesion they pro- 
duce. Smali plants were inoculated as previously described by 
placing mycelium or mycelium and spores from a fresh culture 
against the stem at or a little below the soil line. 

Table I gives the number and percentage of infections ob- 


eng within two or three weeks after the inoculations were 
made. 


TABLE I. 
Results of inoculating tomato seedlings with collar-rot fungi 
when plants were not placed in a moist chamber. 
Epidermis lightly 
scratched before Epidermis not injured 


inoculation, before inoculation. 

Fungus. | 38 3 

Verticillium lycopersici.... 180 180 100 466 372 80 
Macrosporium solani...... 57 57 100 380 319 84 
Rhizoctonia solani ........ 2 47 51 466 2 15 
*86 1 


*Number of plants used but not inoculated. 
As shown by th table, Verticillium lycopersici and Macro- 
sporium solani produced a high per centage of infections even 
when applied to an uninjured epidermis. Rhizoctonia solani, on 
the other hand, produced a much smaller percentage of infec- 
tion, especially when the epidermis was not injured in the pro- 
cess of inoculation. 

In order to determine whether Rhizoctonia solani would 
have produced a higher percentage of infections under more 
humid conditions another set of inoculation experiments was 
made in which the plants were kept in a moist chamber 48 
hours after inoculation. Shan te are shown in Table II. 

Results of inoculating tomato seedlings with collar-rot fungi 
am plants were kept in a moist chamber 48 hours after inocu- 
ation. 

Epidermis lightly 
scratched before Epidermis not injured 


inoculation, before inoculation. 
3 

3S Ss 38 Su 

& & §8 

ce fe Sa 

Verticillium lycopersici.... 6 6 100 21 19 90 

Macrosporium solani...... 27 23 5 
Rhizoctonia solani ........ 18 18 100 33 4 
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CROP REPORT No. 3 


TO OUR CANNER FRIENDS: 


Crop reports now coming in from 
our field inspectors and travelers 
show disappointing conditions on 
Peas—some returns as low as five 
bags to the acre and different sec- 
tions very uneven in yield; other 
seed crops also suffering from the 
extreme heat and dry weather. 

Canners who are particular and 
want to plant good Wisconsin Peas 
should keep in mind that the total 
plantings of Seed Peas of canners’ 
varieties was very limited and the 
crop will be short. 

We are headquarters for choice, 
carefully rogued WISCONSIN 
GROWN SEED PEAS. Write us 
whenever you are interested in any 
kind of seed. We will be glad to 
quote you prices or give you the 
benefit of any information we have 
at any time. Let us hear from you 
frequently. LEONARD’S SEEDS 
make a better pack. 


LEONARD SEED CO. 


Chicago Ill. 


wo 
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*Number of plants used but not inoculated. : . 

The percentage of infections by Rhizoctonia solani was 
higher on the scratched series than in the previous experiments 
but no higher in the unscratched series. R. ‘solani seems to 
require high humidity and a punctured epidermis to cause much 
infection and is, therefore, a weaker and more limited parasite 
on tomato than either Verticillium lycopersici or Macrosporium 
solani. Moreover, the infections caused by it were more super- 
ficial and usually disappeared as the plants became older. 

The infected areas produced by Macrosporium solani were 
usually a little darker in color than those made by Verticillium 
lycopersici or Rhizoctonia solani, especially on the older seed- 
lings. 

"he order to determine whether the relative infectiousness 
of these fungi is the same in soil as when applied to the stems, 
sterilized soil was mixed with each culture, and in this were 
planted tomato seeds that had been treated with a solution of 
bichlorid of mercurary 1 to 1,000 to destroy adhering parasites 
and had been washed in distilled water. The results obtained 
three weeks after this experiment was started are summarized 
in Table ITI. 


TABLE III. 
Comparative infectiousness of collar-rot fungi in tomato 
n 
grown fected by affected by 
Verticillium lycopersici .......... 567 
Macrosporium solani ..........++ 420 307 73 
Rhizoctonia solani ............++- 75d 20 3 
282 


The results show that Verticillium lycopersici and Macro- 
sporium solani produced nearly as high percentages of collar-rot 
infections as in the previous experiments in which the mycelium 
was placed directly in contact with the stem. Moreover, there 
was no distinguishable difference in the color or other appear- 
ance of the lesions produced by these two fungi. On the con- 
trary, Rhizoctonia solani produced very few infections. In fact, 
under the conditions of this experiment it was not a very active 
parasite. 

The minimum growth temperatures obtained with cultures 
of these fungi were 1.5 degrees C. for Macrosporium s-_lani, 12 
degrees for Verticillium iycopersici, and 15 degrees for Rhizoc- 
tonia solani. In cold seed beds Macrosporium solani would, 
therefore, begin to grow before either of the other fungi but 
would have little advantage over them, as tomato seed will not 
usually germinate until it reaches a temperature of 14 or 15 
degrees. Moreover, Macrosporium solani and Rhizoctonia solani 
grow and spread slowly while Verticillium lycopersici grows 
rapidly and spreads readily by means of innumerable spores. In 
seed bed or field it would therefore probably svread much faster 
than either of the other fungi. 


Cross Inoculation. 

As the potato, which is sometimes grown in rotation with 
the tomato, and the horse nettle Solanum carolinense L., which 
is a common weed in the Middle Atlantic States, are closely re- 
lated to the tomato, inoculations of these plants were made with 
collar-rot fungi. Young shoots were inoculated at the base of 
the stem with mycelium from a fresh culture, as described in 
previous experiments. The results are given in Table IV. 


TABLE IV. 


Effect of inoculating potato and horse nettle with collar-rot 
fungi. 


No. of No. of Percentage 
Fungus, shoots in- shoots in of shoots 
Host. oculated. fected. infected. 
Macrosporium solani...... Potato 43 38 
Verticillium lycopersici.... ‘i 47 25 53 
Rhizoctonia solani ........ * 41 1 2 
Macrosporium solani...... Horse nettle 50 48 96 
Verticillium lycopersici.... ai 50 34 68 
Rhizoctonia solani ........ a 50 5 10 


The percentage of infections produced on potatoes was 
higher for Macrosporium solani than for Verticillium lycopersici. 
Moreover, the lesions caused by M. solani were very prominent, 
while those caused by V. lycopersici were smaller and more 
superficial. Only one potato shoot inoculated with Rhizoctonia 
solani was infected. As shown by Edson and Shapovalov,* 
strains of R. solani differ markedly in their power of infecting 
potato plants. Although we used on potato the strain that 


seemed to give the best results on tomatoe, it was evidently not 
a strong potato parasite. 
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Since all the potato control plants were healthy, the com- 
pagers results obtained with these three fungi are probably 
reliable. 


The results on horse nettle are also of importance, since 
they show that all three parasites are able to infect this plant. 
Macrosporium solani and Verticillium lycopersici produced 
numerous, well-marked lesions. Rhizoctonia solani produced 
only a few, but they suffice to show that it can infect this host. 

As the source of this disease is at present chiefly in the 
seed bed, it can be largely controlled by sterilizing the seed-bed 
soil. If allowed to go unchecked it may ultimately accumulate 
in fields in which conditions are favorable for its development. 
Since its spread will be facilitated by susceptible hosts, both 
the potato and horse nettle should be kept out of prospective 
tomato fields in collar-rot infested areas. 

*Edson, H. A., and Shapovalov, M. Potato-stem lesions. 
In Jour. Agr. Research, v. 14, no. 5, p. 218-220, pl. 24-26. 1918. 

Summary. 


Collar-rot of tomatoes has been prevalent in Maryland, 
New Jersey, and Delaware during the three seasons 1917, 1918 
and 1919, destroying many seedlings in the seed bed and newly 
set plants in the fields. 

The girdling of the stem at the surface of the ground 
characteristic of the disease may be produced by three fungi, 


— lycopersici, Macrosporium solani and Rhizoctonia 
solani. 


In inoculation experiments with these fungi, made either 
by applying fresh cultures to uninjured stems or by mixing 
them with the potted soil, Verticillium lycopersici and Macro- 
sporium solani infected tomato seedlings about equally well, 
causing typical lesions on 65 to 100 per cent of the plants used, 
while Rhizoctonia produced a very few infections of a super- 
ficial nature. 


On stems of potato and horse nettle all three fungi pro- 
duced typical collar-rot lesions, but the percentage of infec- 
tions was much higher for Verticillium lycopersici and Macro- 
sporium solani than for Rhizoctonia solani. 


CANNING ITEMS, NEWS AND NOTES 


Romney, W. Va.—Tas-Te Fruit and Canning Company, 
Romney, $100,000 capital, cannery, incorporated by Paul P. 
Fredericks, Walter H. Bloomer, Sr., E. R. Greenwood, W. D. 
Yates and Robert Ash, all of Paterson, N. J. 


Jacksonville, Fla.—Nonnenbacher & Co., J. C. Nonnen- 
bacher, president, plans establishing cannery for crab meat. 

Macon, Ga.—The R. L. Dollings Company, Columbus, Ohio, 
has purchased a $700,000 canning plant at Fanklinton, Ga., 
completed in 1920 by the R. F, Willingham Corporation, which 
instituted bankruptcy proceedings in August, 1920. The deal 
was closed by Jesse B. Hart, trustee, and Dwight Harrison, Co- 
iumbus, vice-president and general counsel for the Dollings con- 
cern; John R. Wilbans, Columbus, consulting engineer; Chas. 
F. Ritter, Morrall, Ohio, and D. H. Kirwan, Lima, president of 
the Florida Industries Company. The Buckeye group promised 
the Macon Chamber of Commerce to put the plant in operation 
immediately, increasing the daily capacity from 50,000 cans to 
150,000 cans, and to double the original force of 500 workers. 
The plant was intended to absorb the overflow production of 
Georgia peaches. The plant proper covers about 300 acres. 

Marianna, Fla.—Egyptian Syrup & Production Company, 
organized by .J. N. Nicolaye, will expend about $150,000 to 
erect plant with daily capacity of 400 tons sugar cane; manu- 
facture cane syrup; can sweet potatoes and figs; Larkin & 
Pratt, architects, Arcade Building, St. Louis, Mo. 

West Plains, Mo.—Tomato-canning season in the Ozarks 
is one of the smallest runs in the history of the Southwest Mis- 
souri business. Out of the approximately 200 factories in this 
district only about 50 were in operation this year because of 
the sharp slump in prices last year. These prices are still very 
close to production cost. Only about 240,000 cases of tomatoes 
were canned this year, as against approximately 700,000 cases 
last year. 


Sumter, S. C.—R. A. Bradham interested in establishing 
cannery. 


Mobile, Ala.—Following the passage of the law protecting 
Alabama waters to shrimp fishermen in this State, many in- 
suiries are being received from canning factories on the Missis- 
sippi coast as to sites and locations for industries according to 
Captain George Sprinkles, chief oyster inspector, with head- 
quarters in Bayou la Batre. The inspector states several gulf 
coast factories will probably move to the bayou, and that, in his 
opinion, the next shrimping season will see quite an addition 


(Continued on Page 24) 
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EDITORIAL JOTTINGS 


The great tug-of-war is on—the Wholesalers try- 
ing to pull the Canners over to their side, to keep the 
meat packer competition out of the distribution of 
canned foods—and the canners trying to follow their 
own, natural inclination and desires, to have these goods 
buyers and wide distributors of canned foods back in 
the game to help business. The canners want the meat 
packers restored to their former position. ‘Of that 
there is not a shadow of doubt. But the canners are 
most dreadfully afraid to offend the wholesale grocers. 
It is a case of trying to keep the present customers, 
and at the same time let in the new customers, thus 
having two customers where they now have but one. 


The fear, on the part of the canners, that they may 
lose the wholesale grocer as a buyer of their canned 
foods is about as groundless as any example of this 
kind could be found. The wholesale grocers not buy 
canned foods?! It is to laugh. Can you picture a 
wholesale grocer not handling canned foods? Neither 
can we, nor can anyone else. Yet any number of can- 
ners are trembling in their shoes at this ridiculous fear. 


On the other hand, the wholesalers are giving any- 
thing but a fine example of what good friends or fine 
distributors of canned foods they are. They are buying 
canned foods in lots of 10 cases!! So bad has become 
this the Chicago brokers had to pass a rule that they 
would not handle orders for canned foods in less than 
five case lots! And this is the business these timid 
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canners are fearful of losing. If such be wholesale 
buying, what would you call retailing? If they allow 
these wholesalers to go on, the canners may find them- 
selves shipping their goods in single can lots by Parcel 
Post. 

There should not be enmity between the canners, 
as the producers and the wholesalers as distributors, 
and undoubtedly there would not be, if the wholesalers 
were living up to their calling—but they are not today, 
wholesalers. However, this is not the whole question. 
Of course, if the wholesale grocers can induce the Gov- 
ernment to protect them from competition, by keeping 
the big meat packers out as distributors, they would be 
fools not to do so. But as great a boon to them as this 
would be, there is an even greater advantage to the 
wholesalers: they would then be able to dictate to the 
canners and make their own market on the canners’ 
products. The industry witnessed that as soon as the 
meat packers were removed, the wholesale grocers stop- 
ped buying futures, except on the smallest possible 
scale. They know that the chain stores do not enter 
into competition with them in the buying of futures, 
but that the meat packers always did, and in a very 
formidable way. For the meat packers bought futures 
heavily, in huge blocks, and if the wholesalers wanted 
their choice of the goods they had to enter the lists 
against these big buyers. With the meat packers out 
of the game, the wholesalers find no necessity to buy 
futures, but can let the canners carry the whole load, 
and then buy as they need the goods, in five and ten 
case lots, as they are doing today. And that is 
why canners want the meat packers back, and why the 
Government cannot in fairness and equity to the con- 
sumers and all concerned, refuse to lift the present ban 
against the meat packers. 

If the consent decree stands and is not lifted by 
the Government there will be no sales of futures this 
fall or winter. Keep that in mind when you vote upon 
the question. Evidently the Iowa canners, and the 
California canners completely overlooked this fact, as 
they both have gotten on the side of the wholesale 
grocers. 

The question is to be voted upon by the Wisconsin 
Pea Canners tomorrow, as we write; but the majority 
of canners at this convention are in favor of the lifting 
of the consent decree—want the meat. packers back 
again. 

The Western Association will also vote on this be- 
fore this edition is printed. The Western Association 
has already gone on record favoring the return of the 
meat packers, and we sincerely trust they will not re- 
verse themselves, and we do not believe they will. 

The Tri-State Canners’ Convention will be held at 
the Adelphia Hotel, December 15th and 16th, at Phila- 
delphia. Details of the program will be given later . 

If the attendance at Milwaukee, which is very much 
of a National Convention, on a small scale, this year is 
an indication of what Louisville will be, there will not 
be a big convention at Louisville. But that is not 
thought to be a true indication. 

The Wisconsin Convention is a good one, but not 
up to early expectations. The holding of the Machinery 
Exhibit, together with the many sectional meetings 
and attractive general sessions, might have been taken 
as an attempt to make this local, State convention, 
complete within itself—and therefore no need of the 
big annual convention. If this were meant—and we do 
not believe it was—it was a failure. The Wisconsin As- 
sociation is a finely working, serviceable association to 
its members—a fine sample of what a State association 


29 — 
bd 
<7), G YK 


November 14, 1921 THE CANNING TRADE. 


> > > 


We are headquarters 
¢ for the best of every- 1 used by Canners 
thing in Everywhere 


at the Greatest Profit You Must Use 


HAMACHEK 
PEA 


FRANK HAMACHEK, KEWAUNEE, wis. 


Manufacturer of IDEAL VINERS, VINER FEEDERS and CHAIN ADJUSTERS 


ESTABLISHED 1880 


To Secure the Best Pack of 


: 
CAMBRIDGE, N. Y. | | 
: 


94 THE CANNING TRADE. 


of canners can be and should be. But they cannot stand 
alone, and they must not fool themselves into any such 
idea. They are only a branch of the canning industry, 
large and important, we grant, but they must remain 
attached to the parent trunk, a member of the canning 
body of the whole country, supplying their support and 
assistance, and receiving, in turn, the support and as- 
sistance of all other canners in all other States. If they 
once separate themselves from the others they will soon 
realize what it means to stand alone. The canning in- 
dustry is united, has made its progress because it is 
united, and it will only progress in proportion to the 
extent this union is maintained and developed. 


(Continued from page 29) 


to the list of industries at Bayou la Batre. Under the Alabama 
law shrimp fishermen from Mississippi and other States can- 
not come into Alabama waters, catch shrimp and take them to 
Mississippi coast for packing and canning. It is pointed out 
that the shrimpers will have to come into Alabama waters, and 
as they cannot take their catches out of the State, they must 
be canned or packed near the bayou. The Captain stated that 
two plants which were closed down recently were preparing to 
reopen. 

ye Md.—The canning house and equipment on the 
Choptank in West Denton was sold recently by Whitby & Garey, 
the owners, to R. I. Lednum, of Pocomoke City. This is one 
of the best situated canneries in the county and with modern 
equipment. 

Washington.—Extension of the jurisdiction of the Secre- 
tary of Commerce over Alaskan fisheries as a means of prevent- 
ing diminution in the run of salmon was urged before the 
House Merchant Marine Committee recently by Dr. Hugh M. 
Smith, Commissioner of Fisheries. A bill, approved by repre- 
sentatives of various fishing interests in Alaskan waters, in con- 
ference with Secretary Hoover, will be offered as a substitute 
for the White bill, already favorably reported, which would 
give the Commerce Secretary control over Alaskan fisheries to 
the three-mile limit. 

WHEELER SERVICE BUREAU MAKING PROGRESS 

The Wheeler Service Bureau is moving along steadily and 
in a manner which assures its being a very considerable factor 
in the trading of canned foods this fall and for all time to come. 
Canners, brokers and wholesalers see in it very good insur- 
ance against losses in time, money and annoyance, and that is 
why they are enrolling as quickly as they understand the prop- 
osition. The “slippery”? dealer, in whatever branch of the in- 
dustry he may be, will think several times before he attempts 
to ply his trade with the one who is a member of the Wheeler 
Service Bureau. A word to the wise should be sufficient. Prac- 
tically all the Baltimore canners, brokers, etc., are members, 
and Mr. Wheeler writes us that the following in New York 
have joined: 

Austin, Nichols & Co., Seeman Bros., John S. Sills & Sons, 
U. H. Dudley & Co., Walter J. Townsend & Co., A. C. Clark Co., 
Frank MacMonnies, Inc., Lamborn & Co., Kemp, Day & Co., 
Von Bremen, Asche & Co., Francis H. Leggett & Co., R. C. 
Williams & Co., Koenig & Schuster, Inc., Kilian & Clark, Inc., 
M. W. Houck & Bro., Simons, Farrington & Co., George A. 
Mendes & Co., McKee-Fulton-Bartel Corp., Falcon Packing Co., 
Biddle Purchasing Co., Roy Clark, J. K. Armsby Co., Wm. T. 
Mills & Co., Joseph M. German, J. M. McNiece & Co., Wiley & 
Powell, Inc., H. K. McCann Co., Amsterdam Grovery Co., Inc. 

Now is the time to join, and a word to 280 Broadway, New 
York City, will bring you blanks and all details. 
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EASILY EXPLAINED 


The fancy shop proprietor had ransacked his shop in an 
endeavor to please the rather exacting woman who wanted to 
purchase a present. 

“Now, are you sure this is genuine crocodile skin?” she 
inquired, critically examining a neat little satchel. 

“Quite, madam,” was the reply. ‘You see, I shot the 
crocodile myself.” 

“It looks rather dirty,’’ remarked the customer, hoping to 
get a reduction in terms. . 

“Yes, madam,” replied the shopkeeper, ‘‘that is where th 
animal struck the ground after it fell off the tree.’—London 
Telegraph. 
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CALIFORNIA MARKET 


Stocks of California Canned Fruits and Vegetables Limited— 
Prices Nominal—Good Demand for Tomatoes—Much 
Interest Taken in Hawaiian Pineapple—Salmon 
Canning in Good Shape—Notes. 


San Francisco, Cal., Nov. 7, 1921. 


The California canned fruit and vegetable situation remains 
without noticeable change, stocks being exceedingly limited, 
with prices largely nominal in many varieties and grades. The 
market is firm and there is now no question but that everything 
in stock will be cleaned up long before new goods are available 
again. As a rule, the output of canners was light, and the pack 
will show a very marked falling off from that of last year. 
The compilation of pack figures is now under way, but these 
will probably not be available before the end of the year, as . 
there are always a few who wait until the last minute to make 
returns. Light as has been the pack of fruits and vegetables 
in Northern and Central California, the output in the southern 
part of the State has been even lighter, this applying to apri- 
cots, peaches and tomatoes. Many plants have not only brought 
the season’s operations to a close, as far as packing is con- 
cerned, but have shipped the entire output. Others are making 
deliveries at a rapid rate and warehouses are rapidly being 
depleted. The ideal weather that is still prevailing is enabling 
packers to make a late pack of tomatoes, but supplies of the 
fresh article are very limited and the pack will be very light, 
even if operations are continued until December. 


A good demand is being noted for tomatoes and factors 
which hesitated to buy No. 2% standards a few months ago at 
prices ranging from 80 to 90 cents are now willing to pay $1.25 
for new-pack goods or a similar quality. Solid pack tomatoes 
in this size sell from $1.60 to $1.70, when they are to be had 
Some of the large operators are devoting their entire attention 
to putting up branded speciaties, such as catsup and sauce, and 
are making practically no pack of canned tomatoes. 

Much interest is being taken in Hawaiian pineapple and 
goods are being distributed about as rapidly as received. Every 
report from the Islands dwells upon the fact that the output 
packing plant of the Virden Packing Company at Lindsay, Cal. 
is proving much lighter than originally estimated. Late advices 
are to the effect that it is very doubtful if the pack will reach 
the five and half million case mark. The shortage is due to the 
small sizes to which the fruit has run, but the quality is as fine 
as ever. Some firms which figured their pack very closely are 
giving their trade some No. 2 sliced goods in place of No. 2%, 
but there are others which are short on both sizes and have 
been compelled to make pro rata deliveries. An interesting 
fature of the demand during the past fortnight has been the 
repeat orders that have been placed for crushed and grated. 
From the present outlook a complete cleanup on these grades 
is in sight. 

Stocks of yellow cling -peaches have also been reduced to 
such a low level that it might as well be said that a clean-up 
has been affected. This is almost an unprecedented situation, 
as the shortage in this fruit does not usually come until March, 
and often there are stocks in first hands the year around. 


The salmon-canning industry is in better shape than in a 
long time, the hold-over pack being steadily cut down by cur- 
rent buying. It is not considered likely that there are more 
than three million cases of canned salmon in first hands, and 
it is certain that the wholesale and retail trades are not carry- 
ing large stocks. Export trade is not up to the usual standard, 
but stocks in British Columbia are now about exhausted and 
foreign buyers will be compelled to come to this country for the 
added supplies they may need. One of the main drawbacks to 
a real buying movement at the present time is the lack of sta- 
bilization in values. Some packers have been so anxious to 
unload, and some banks have been so anxious to have them un- 
load, that offers have been accepted that are not in keeping 
with the statistical situation. Then, too, there has been some 
hold-over salmon not of the best quality and this has caused 
a wider range of values than is usually the case. 

Several of the large steamship companies operating between 
San Francisco and European ports have announced reductions 
in rates. Canned foods have dropped from 90 to 75 cents a hun- 


rie and corresponding reductions have been made in dried 
ruits. 
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Wanted and For Sale. 


This is a page that must be read each week to be appreciated. You are unlikely to be interestec every wees 
what is offered here, but it is possible you will be a dozen times in the year. If you fail to see and accep! 
your opportunity your time is lost, together with money. Rates upon application. 


For Sale—Machinery 


FOR SALE—Morgan 8-Track Nailing Machine, 
motor driven, on wheels. Motor is 3 H. P. D. C. 115 
volt. Price $700.00, f. 0. b. Ft. Wayne, Ind. Chas. N. 
Braun, 825 Calhoun St., Ft. Wayne, Ind. 


FOR SALE—In stock for immediate shipment— 
Boilers, Engines, Pumps, Tanks and Stacks; new and re- 
built. Address Louis A. Tarr, Inc., 203 W. Conway St., 
Baltimore, Md. 


FOR SALE—1 Sprague-Lowe Pulper, complete 
with screen, in good operative condition. Address Box 
A-908, care of The Canning Trade. 


FOR SALE—Fancy Tupelo Honey, that does not 
crystalize. Packed in glass and cans. Write for prices 
today. Packed by Chipola Preserve Co., Marianna, F). 

FOR SALE—200,000 No. 2 Sanitary tins and tops litho- 


graphed Washington coffee, in original cases. H. Greene, 
United Welding, Nott and Vernon Ave., Long Island City, N. Y. 


EMPLOYMENT EXCHANGE. 


WANTED—Traveling salesman to sell canned foods; one 
who has had some experience and can map out territories and 
routes. Give age, salary expected and where last employed in 
first letter. Address Box B-911, care of The Canning Trade. 


WANTED—Manager, for jelly and apple butter department 
of apple product plant. Desire man of general experience and 
ability to handle workmen. Need not possess special skill in pre- 
serving. Position offers wide opnortunity to capable man. Ad- 
dress Box B-909, care of The Canning Trade. 


WANTED—FExperienced Max Ams Closing Machine man, 
all winter’s work. Permanent position if he gives satisfaction. 
One not familiar with Max Ams machine need not apply. State 
experience and salary expected. Immediate employment. Ad- 
dress Box B-912, care of The Canning Trade. 


WANTED—Manufacturing Chemist, with practical experi- 
ence in manufacturing Marmalade Bases, Juices, etc., from cit- 
rus fruits, to take charge of By-Product Department of big, new 
packing house now being erected. Must be capable of purchas- 
ing and installing necessary equipment. Good opening for right 
man. Address Box B-918, care of The Canning Trade. 


For Sale—Factories 


FOR SALE—A fully equipped canning plant in operation for 
all lines fruits and vegetables, 60 horse power boiler, 20 horse 
power engine, railroad siding and two good wells. Inquire A. G. 
Gentz, Lineboro, Md. 


FOR SALE—Fully equipped Canning Plant in the 
South for Oysters and Shrimp. Operating now and 
has been for the past twenty-seven years. Selling on 
account of retiring from business. Write Box 1198, 
Jacksonville, Fla. 


SITUATIONS WANTED. 


WANTED—Position by manager-processor; expert in can- 
ning, preserving, pickling, making of fruit syrups, pectin, etc. 
Able to build, equip and operate plant. Know all lines of ma- 
chinery. Middle aged, 27 years experience, best of references. 
Address 1004 Grand Central Ave., Tampa, Fla. 


FOR SALE—A New Jersey Cannery—brick store houses, 4 
boilers, 400 h.p. capacity; 1,450 acres of land. Two railroads; 
land adapted to growing Tomatoes, Peas, Beans, Beets, Pickles, 
Peppers, Squash and Pumpkin and Corn. A bargain with a won- 
derful opportunity. For details address Box A-917 care The 
Canning Trade. 


FOR SALE—Principal interest in a good canning 
factory located in best tomato section of Indiana. 
Write Postoffice, Box 24, Greenfield, Ind. 


Wanted—Miscellaneous. 


CAN MACHINERY—Wanted, two McDonald No. 
3-B Double Die Automatic Presses. State prices, age, 
condition and where same can be inspected. Address 
A-906, care of The Canning Trade. 


WANTED—One 15 to 20 H. P. Portable Boiler, 
Locomotive type. Must be in A-1 condition and cheap 


for cash. Address Southern Beverage Corp., Charles- 
ton, S. C. 


HELP WANTED. 


WANTED—Young man with some knowledge or in- 
terested in the canning business who has, or can secure, 
twenty-five to thirty-five thousand dollars to become interested 
and manage under supervision, the canning of a new specialty. 
Success assured. A permanent position as well as good 
returns on investment. Do not reply unless you have the 
capital. Address Box B-913, care of The Canning Trade. 


MANAGER 


Is there a Canning Company, or an organ- 
ization contemplating the establishing of a 
canning factory, that is in need of a real, 
live, energetic Manager; a man who thor- 
oughly understands the business and is an 
experienced executive? If there is, I should 
like to hear from the interested parties. 


Have had twenty years’ business experi- 
ence, fifteen of it in:the management of can- 
ning plants. Can construct and equip plant, 
and am capable of directing all matters, from 
the purchase of seed and other supplies to 
the sale of and collections for the finished 
products. 


No undertaking too large; do not know 
' what the word “impossible” means. 


Prefer location where both fruits and veg- 
etables are available, and a plant capable of 
large expansion in output. 


Compensation should be in the form of a 
moderate salary and a share of the net 
profits. 


Reply fully. Address Box B-917, care of 
The Canning Trade. 


— 
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The Lehmann-Craig Brokerage Company has moved its 
headquarters from the Merchants Exchange Building to the 
Santa Marina Building, 112 Market street, San Francisco, Cal., 
which is headquarters for the canned food trade. 

Amended articles of incorporation of the Santa Cruz Pack- 
ing Company have been filed at Santa Cruz, Cal. The concern 
operates a fruit and vegetable cannery at Seabright, Cal., and 
has a capital stock of $100,000. The stockholders are J. C. 
Hagens, Hagens & Co., Chaffee Hall, Elliott H. Downing and 
H. Hagens. 

A meeting of the stockholders of Genevieve Jackson, Inc., 
was held recently at Burbank, Cal., and officers were chosen as 
follows: President, J. B. Pardieck; Vice-President, A. E. Nor- 
dyke; Treasurer, Genevieve Jackson; Directors, S. M. Simon, 
J. H. O’Neil and L. M. Gray. A consolidation has been affected 
with the Burbank Canning Company and all the stock of that 
concern will be called in and stock in the new corporation issued. 

The Oregon-Alaska Packing Company has been incorporated 
at Portiand, Ore., with a capital stock of $50,000 to own and 
operate salmon canneries. The incorporators are: Laurence 
Vincent, A. H. Range and R. J. Huntington, all of Portland. 


George P. Lauinger, secretary and treasurer of Tillman & 
Bendel, Inc., San Francisco, Cal., and associated with this house 
for thirty-six years, has announced his intention of retiring from 
active business pursuits. He has also been prominent in organ- 
ization work and has filled the position of president of the Cali- 
fornia Wholesale Grocers’ Association. 

W. O. Aiken, an official of the Pauwela Pineapple Company, 
‘Island of Maui, T. H., arrived at San Francisco early in No- 
vember on a short business trip. 

A. H. Bell, of Fresno, Cal., has taken charge of the olive 
packing plant of the Virden Packing Company at Lindsay, Cal. 

. Tillman & Bendel, Inc., of San Francisco, Cal., are erecting 
a two-story warehouse in the suburban city of Oakland. 

W. A. Moore, of Ontario, Cal., is investigating the proposi- 
tion of erecting a fruit cannery at Red Bluff, Cal. 


BERKELEY. 


DEL MONTE the best known 
and most-called-for brand of canned 
fruits and vegetables in America 
and thus one of the 
most profitable 
for you to 

handle. 

San Francisco 


November 14,1921 


ASSOCIATION MEETING DATES 


December 1, 8, 1921—New York State Canners’ Association, 
at the Powers Hotel, Rochester, N. Y. 


December 13, 14, 1921—The Ohio Canners’ Association will 
hold their annual meeting at the Hotel Gibson, Cincinnati, Ohio. 

December 15, 16, 1921—Tri-State Packers, at Hotel Adelphia, 
Philadelphia, Pa. 

January 16 to 20, 1922—National Canners, Machinery and 
Supplies, National Food Brokers, at Louisville, Ky. Headquar- 
ters, Hotel Seelback. National Convention and Machinery Display. 


HARRY P. STRASBAUGH AT PLAY 
By Hugh S. Orem 


In Maryland, four miles due north of Aberdeen, the broad- 
bosomed Susquehanna rushes on to the wealth-hidden Chesapeake 
Bay. Three hundred years have gone since the American Indian 
paddled his bark canoe the length and breadth of this stately 
stream, named for the tribe to which he belonged. 


For centuries it has been the breeding place and the feeding 
ground for migratory birds. Wild celery and other succulent 
grasses line its shores; here the fleet-winged canvasback comes 
to feed and finds food abundant. Three days each week, for a 
period of three months, the law allows one holding a gunner’s 
license to shoot not more than twenty-five ducks each day, be- 
tween sunup and sundown. To this sportman’s paradise the Mag- 
nus Apollo of Aberdeen comes for rest and diversion. 


Ashore in his little town he is known to all residents and is 
addressed by them as Mr. Harry. Afloat on this power-boat, 
fitted with every comfort one can conceive, surrounded with as 
a a crew as ever “cut throat or scuttled ship,” he is “Cap’n” 

arry. 

Late in the afternoon of a bright November day the craft 
weighs anchor and glides into the stream. “Cap’n” Harry is at 
the wheel; Ike, his faithful colored steward, in the galley. The 
“outfit” follows in the yacht’s wake with guns, ammunition, de- 
coys, shooting box and other ducking needs, in command of his 
son Billy. Everything is in readiness for the early morning sport. 
After an hour’s run, anchor is cast about five miles from the 
mouth of the river. The night is clear and cold, the stars shine 
with tropic brightness. 

“De ducks is ready, ‘Cap’n’ Harry,” is Ike’s way of saying 
dinner is served. When a duck is ready, it is to be eaten at once. 
It must have been put in and taken from a red-hot oven in ex- 
actly twenty minutes. It’s profane to say it is baked—“rendered” 
is the correct description. To connoisseurs this means the ne plus 
ultra - palatable food, and “Cap’n” Harry is a sure enough bon 
vivant. 

With wind-sharpened appetites, short shift is made of salt- 
water oysters and juicy stakes—canvasback duck is the piece de 
resistance. Holding high a cup of steaming Mocha and Java, the 
writer remarked: “I would that our good friend Frank Stare were 
here tonight.” Instantly the “Cap’n” was on! his feet. “I heart- 
ily join in that toast. If that good gentleman ever comes within 
a hundred miles of this river, I shall have him on this boat. I 
built it that I might have my friends around me, to talk over 
the things in which we were engaged, to renew and cement the 
friendships of years.” This leads me to say that any man who 
loves a dog, a pipe, a gun, a horse, has the milk of human kind- 
ness. running in his veins, and there is no place in his mind for 
rancor or evil thoughts of his fellow-man. But enough of moral- 
izing. 

It’s four bells by the ship’s elock and time to turn in. “Good 
night,” says the “Cap’n”; “breakfast at sunrise.” The wind is 
keen this morning; the yacht makes graceful courtesies to the 
white-capped waves. The lord of day, in crimson splendor, breaks 
open the East. Guns are banging; ducks falling. Ike serves a 
breakfast of prunes, buckwheat cakes, country sausage and ex- 
cellent coffee. The anchor is aweigh; “Cap’n” Harry resumes the 
wheel, and up and down the noble river throughout a glorious 
autumn day the craft pokes its nose in creek and cove, retriev- 
ing the ducks shot by the men far away in the shooting box. 
Long before sunset 150 birds are bagged, the full quota o 
six gunners in the “outfit.” Now the craft is anchored in Swan 
Creek; the “Cap’n” steps over the side and at once becomes Mr. 
Harry again. 

This is how the president of a great trade organization keeps 
fit to perform the arduous and exacting duties of his office. He 
possesses the philosopher’s stone, in that he has learned to play 
as hard as he works. The river is.as lovely in summer as in 
autumn or winter. There are some pleasant days in store for 
canner, grocer, broker and a legion of other friends. I have seen 
the list. When the invitation comes, accept at once. 


Sa’ 
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SITUATIONS WANTED 


_. WANTED—Position as superintendent or foreman, by a 
middle age man, married. Years of experience in canning and 
capable of installing, operating and repairing any kind of ma- 
chinery that would be found in or around a canning factory. Can 
give good recommendations. Address Box B-905, care of The 
Canning Trade. 


_ .WANTED—Position as Superintendent-Processor by expert 
in packing all fruits and vegetables, ribbon cane syrup, goods in 
glass, etc. Thoroughly familiar with all machinery. Reliable 
and dependent and can furnish best of references. Address Box 
B-914, care The Canning Trade. 


WANTED—Food manufacturing expert or 20 years’ experi- 
ence open for position. Quality packer of fruits, vegetables, 
jams, jellies, condiments and vinegars; also organizing, growing 
and selling experience. Technical training. Al references. Ad- 
dress Box B-915 care The Canning Trade. 


WANTED—Position as Manager of a canning plant. Ex- 
perienced French cannery manager, 45 years old, living in Cali- 
fornia, with thorough knowledge of fruit, jellies, vegetable, fish 
and fancy canning, is desirous of making arrangements to take 
charge of a cannery in the U. S. A. or South America. Besides 
French, speaks English, Spanish and Portuguese. Address Box 
B-916 care the Canning Trade. 


WANTED—Open for proposition as superintendent of some 
good, reliable canning company that appreciates a canner not 
only of one line but of all fruits and vegetables packed in tin 
cans, bar none. Have had 380 years’ experience in the canning of 
all different kinds of fruits and vegetables. Also experience in 
selling. Can furnish best of references from past employers. 
Address Box B-907, care of The Canning Trade. 


WANTED—Have had a wide merchandising experience, 
annual sales over $300,000 on fruit products packed under my 
supervision. Understand packing of high-grade fruit products 
of every description, together with factory management and cost 
accounting. Desire connection with high-grade packer, or can 
bring this business to new organization. Credentials, testi mo- 
nials and full particulars is interested in this kind of a personal 
asset. Address Box B-918, care of The Canning Trade. 


SIMPLE 
STRONG, SAFE 


That’sthestory of the Caldwell Tubular Tower 
So simple you can erect it yourself. So 
strong it wil! endure cyclones and tornadoes. 
Safe because it conformsstrictly with approved 
engineering principles. The costis moderate. 
If you want these qualities in a tower, equip 
yourself with a Caldwell Tubular. 
Send for Catalogue 
W. E. CALDWELL CO. 
Incorporated 
2310 Brook St. 
LOUISVILLE, KY. 


POSITION WANTED 


WHAT HAVE YOU TO OFFER 


Experienced in developing, 
manufacturing and selling can- 
ning machinery and equipment. 
---Address Box B-903, care 
The Canning Trade. 


stands up to its job. 


A Cameron Machine asks no indulgence; it 


83 Lockseam Body - Maker with 
Soldering Attachment. 
150 can-bodies per minute 


CAMERON CAN MACHINERY CO. 
240 N. Ashland Ave. Chicago 
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CHICAGO MARKET 


Chicago, IIl., November 10, 1921. 
Buyers and Brokers Attending Convention—Pea Surplus in Wis- 
consin About 750,000 Cases, and Cheaper Grades Sweets 
and Alaskas All Gone—Corn in Very Small De- 
mand—No Attention Given Tomatoes 
in Any Grade or Size. 


The Chicago market is located to an important extent in 
Milwaukee this week, as most of the buyers and brokers are 
attending the big convention and machinery exhibit of the Wis- 
— Pea Canners’ Association, which is being held there this 
week. 


The news from there is to tbe effect that it is the biggest 
and most interesting convention the canners have ever held in 
Wisconsin. At this writing none of the Chicago crowd has re- 
turned, which goes to confirm the report of the interesting char- 
acter of the event. 


It has been reported for about two weeks that the surplus 
of peas in Wisconsin aggregated about three-quarters of a mil- 
lion cases and no more, and that cheaper grades and lots in 
sweets and Alaskas were all gone. This is confirmed by the stock 
lists which Chicago brokers have and the difficulty in placing 
orders for any standard grade peas. 


However, a few lots will nearly all come out of hiding when 
the demand is active. Canners frequently have some peas that 
buyers have promised to give the shipping directions for and 
failed to do so. Then the canner gets tired of waiting and prices 
the goods out to his broker and orders them sold. In this man- 
ner there are always a few lingering lots of canned peas in first 
hands, even when the market is considered closed. 


Canned corn is in very small demand, and buyers are taking 
no interest. Prices in first hands are quite irregular, and stand- 
ard is held at 85c to $1.05, f. o .b. canneries, according to loca- 
tion and freight rate, as well as to quality. 


Canned tomatoes are attracting no attention in any grade 
or size, which goes to show that the canned tomato has lost its 
leadership in the canning industry to a great extent. 

Its cheapness to the consumer has heretofore kept the canned 
tomato at the head of canned foods and in the market leadership, 
but the high price during the war period has dethroned it, though 
it would be hard to say what article in canned foods has taken 
its place in that respect. 


I also think that California canners are largely blameable for 
the lost prestige and popularity of canned tomatoes by reason of 
placing on the market their No. 2% standard packed with puree. 
A great quantity of such goods were sold and distributed, and 
I am told that wherever a can was sold it made an enemy for 
canned tomatoes and disgusted a consumer. 

Then, there are still some packers in the East who are 
through disloyalty to the industry, still putting a few tomatoes 
in the can and filling the can with water, another deadly practice, 
which kills confidence in the article faster than loyal and honest 
canners are able to build it up. 


I suppose some publicity-seeking champion will now demand 
that I give names and particulars and quit slandering the tomato- 
canning industry as a whole. 


I cannot do that without courting a libel suit for the editor 
of this paper, and as he is my friend, I will not, but Uncle Sam 
cannot be sued for libel, and is not afraid or reluctant to call 
names, so my anticipated critics will please get and read the 
latest bulletins of decisions from the United States Agricultural 
Department and find there several cases where packers confessed 
judgment, paid fines for adding water to canned tomatoes, and 
where the goods were ordered destroyed, one lot being six hun- 
dred cases of threes. 

Every can of that lot of tomatoes, consisting of 14,400 cases, 
would have caused the women who bought it to quit buying 
canned tomatoes, to denounce commercial canners as dishonest, 
and to lose confidence in all canned foods. Let the law be en- 
forced and let buyers and honest canners see that such goods 
are promptly seized and condemned. 

I also noticed in the Government reports that about five thou- 
sand cases of canned salmon were condemned on the Pacific Coast 
and ordered to be destroyed or used for animal food under Gov- 
ernment supervision, the salmon being unsound. That probably 
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Continental Can Company, Inc. 
will quote prices on Cans upon 
application. 


Fidelity Can Company 


The Chisholm-Scott Company 
VINER FEEDER 


THE FAST COMING FEEDER 
Just attach it and keep it oiled 


4038 installed in 1920 and 1921 


71 E. State St. 
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Can Prices 


Baltimore, Md. 


Prices Quoted on Request 


(WHITE STYLE) 


---it stays on the job. 


It saves your workman’s 
time and expensive shut- 
downs---which means 
your money. 


WRITE US 


Columbus, Ohio 


| 
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Prices given represent the /owesé figure generally quoted for lots of wholesale size, usual terms f. o. b. 
Baltimore (unless otherwise noted) and subject to the customary discount for cash. **** Many 
canners get higher prices for their goods; some few may take less for a personal reason, but these 
prices represent the general market at this date. 
Baltimore figures corrected by these Brokers: ({)Thos. J. Meehan & Co. (t)Jos. Zoller & Co.,Inc. (§)Wm. C. West & Co. 
(*)H. H. Taylor & Son. New York prices corrected by our special Correspondent. 
y Pp 
CANNED hw CANNED VEGETABLE PRICES—Continued. CANNED FRUIT PRICES—Continued. 
BUCCOTASH!—No. 2 2-00 PEARSt—No. 8, 
3 10 —No. 2, Green Beans...... 0. Standards in Water..... 1 80 
No. 2% noth. 00 «With Dey Beams 135 1 75 
| POTATORSE-No.2, Standard” Out 105 | TINE No. 2% BahamaGliced xtra Out Out 
No.3 8td.f.0.b.Balto 130 175 | APPLE 1% 
Green, 3 ib “ “gtd. f.0.b.Co. 120 Out Sliced Std.Out 15 
White, Medien... 3 00 “ “ 98td.f.0.b 75 Out “ ....... Out 
Green, 356 290 “ “ “ 10, 8td.f.0.b.Co. 4 00 5 60 2%, Hawaii Sliced Extra 3 25 2 50 
Green 4 25 Fae’ ...... Out 2, Extra275 240 
Tips White 8q ... 3 30 Stand., Balto 450 475 “Stand 250 27 
“ “ “ aa 3 30 - “ Stand.. “ Co... 425 5 50 Grated Extra 2 75 3 00 
“ @reen, Sq... 360 3 15 gani.5% in. cans 145 20 10, “Stand. 200 20 
= Rnd..... Out 315 Jersey, f.0.b. Co. Out Out 10, Shredded Syrup........ 
BAKED BEANSt-No. 1, Plain............. 8td., Balto. 150 Our 20 Crushed Extra......... Out 9 00 
1, In Sauoe........ 80 Out Stand, “ 14 140 2, Eastern Pie — Ow  ....: 
Plain 110 115 stand. “ Co.1% 10. Out 5 00 
2, In Sauee........120 1 25 Seconds, Balto. 9% ...... | prowetwe o woe Out 
3. In Bauce. 1 50 Stand., Co... 92% 60 10, Ween 
BEANSt—No. 28tring, Standard Green 95 Seconds, “ Balto. ...... ...... 
“ Limas, Extra 1, 20 10, water......... 
.  Btandards..... .... 215 CANNED FRUITS Stan. Syrup. and 
ny BERRIES§— Preserved Out 
Soaked.......... 100 Out APRLES—NO. M@ 57 5% 
“ 9, Red Kidney, Stand...120 Out 10, i): = 
| APPLESt-No. 10. : “1, Extra Preserved... Out 
2, Standard," Balto... 5 25 Out “1, Preserved. Out 
Out APRICOTS—No. 2%. Cals Choiea..... 3 25 240 10, Standard Water...... 7 50 
CORNI—No. 2, Std. Evgr.,f.o.b. Balto.100 85 BLACKBERRIES§—No. 2, Standard...125 2 50 CANNED FISH 
“ gtd. Evgr.,f.0.b.Co.. % 1% * 
“gtd. Shoepeg f. 0. b. Co 05 100 3, Out BSTER* 2, 
Ex.8td.Shoepegf.o.b.Co. 1 10 Out 2, In Syrup... 25 2 15 4 Flat es % 
Shoepeg f.0.b.co. 125 35 BLUEBERRIES—No. 10, 13 00 
"Sed. Maine Btyle Balto ‘100 1 00 2, Maine............ ...... 2 50 14 
“Std. MaineStylef.o.b.Co. 90 1 90 CHERRIES$—No. 2, Seconds, Red...... 150... 1 40 
Ex. Std. Maine Style....105 1 25 White..... Out ‘ 
“ Out “Red “ Stand Water... Out 
“ Extra f.o.b. Countv...... 115 Out White Syrup...... 2 3 
“Extra Std. Western........ ..... Out Preserved...... 2 Red Alaska, Tall 2 60 
“ Standard Western......... ...... 90 “ Pitted............ Out ...., 
& Standard, Split... 9 Out “ Choice 24s Stand... 
BLES FOR SOUP? 550... PEACHES*—No. 2%, cal, ‘stand. L.C.. 265 “ “4, Columbia, 
TOMATO PEACHESt-No. 1, Bx. Sliced Yellow 160 90 
PEASt 1, Sieve......f o b factory 275 2 8tandard White... Out Out %, 2 30 
2,15 Ex 2 00 um Red, Talls 1 50 
110 Wate SHRIMP:—No. Wet or or Dry 375 
1 co . Ye 1 90 1 90 
8 ARDINES—Do ti 
No. 8.standaids, White, 300 16g | SARDINES_Domestic per case 
2 75 “ Selected, Yellow..... 3 50 2 "80 60 
“Pies Unpeeled........ 125 1 25 
1°35 No. 10, “ Unpeeled........400 570 450 
4 00 Peeled............800 800 750 
175 PEARSt—No. 2, Seconds in Water...... 
Standards 1 60 1 35 t C00 
"9%, f.0.b'coast in Syrup...... 1 50 166 5 00 
“ 3, Seconds in Water....... .... Out 
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resulted from bad processing or maybe from using unsound or 
tainted fish, but suppose the lot had been distributed to consum- 
ers—240,000 cases—what a horrible injury it would have done 
to the canned salmon business. 

» The Government is doing good work. More power to its 
elbow. What is the use of holding Canned Foods Week and toil- 
ing and struggling to build up confidence in canned foods if our 
efforts are defeated by such practices. 

The canning industry is a great, beneficent, patriotic work 
of the highest character, and energetic men connected with it 
should feel a pride in maintaining its integrity. No more helpful 
occupation of public and private benefit exists, and a canner has 
just reason to consider himself as a public benefactor. He should 
be zealous for the reputation of his business and that of the in- 
dustry of which it is a part. For one, I will not sell or offer for 
sale any article in canned foods that I do not consider honestly 
packed, wholesome and meritorious. 

This market is buying more goods than it did a month ago, 
but stil in small lots, and business with the brokers is very 
meager. 


The big mail-order houses are re-employing a lot of their 
people whom they dismissed six months ago. This shows that 
business is better. 


The chain stores are buying more liberally than any other 
branch of distribution, and seem to have confidence in the future 
of prices. 

The qualities of the canned foods output for 1921 are high 
and will average higher probably than for any previous year in 
the history of canning. I have seen thousands of samples opened 
on buyers’ cutting tables, and in all my 41 years’ experience have 
never seen better qualities. I congratulate the honest, careful, 
conscientious canners of the United States upon their splendid 
work for the season. “WRANGLER.” 


POOR FODDER 
“Did you read in the paper about the squirrels storing 
away golf balls?” 
“Yes, and old-timers say it presages a hard winter.”’ 
“Tt certainly does for those squirrels.”——Boston Transcript. 


TOMATO—“The Landreth” 


Price $9.00 per pound 
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‘ Like shingling a roof — 


You shingle a roof with flat pieces—not round balls. 
Ordinary paint is made up of globular particles while 
Dixon’s Paint is made up of Flakes of graphite—like shing- 
les--giving entire protection to every inch of surface. 

The pigment in 


DIXON’S 


PAINT 


is Nature’s combination of flake silica-graphite and as such is 
inert and immune to attack by gasses, acids, alkalies, and is 
unaffected by varying climatic conditions. This pigment af- 
fords the most tenacious and resistant paint film known. 
Dixon’s Paint will lower your paint costs and afford 
better protection for a longer period of time. 
Write today for Booklet No. 131 B and records of long service in your line. 


JOSEPH DIXON CRUCIBLE COMPANY 


JERSEY CITY, N. J. Established 1827 


VARIETIES OF TOMATOES. 


DELAWARE BEAUTY............ 5.00 
LANDRETHS’ RED ROCK 


4.50 
3.50 
PONNY BEST 3.50 
LANDRETH’S TEN TON 3.50 
3,50 
3.50 
GREATER 3.50 
3.50 
3.50 

OTHER SEEDS 

Beet Cucumber Cabbage Pumpkin Squash 

Okra Spinach Caulifiower Beans 


Snap Dwarf Lima Sugar Corn Peas 


The Landreths sell every Seed used by Canners and ask 
you before buying to write for prices. The Landreth’s 
prices will be found as low as such quality can be sold. 


D. LANDRETH SEED CO., 


BRISTOL, PENNA. 
Business Founded 1784 ‘The Oldest Seed House in America 
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November 14, 1921 THE CANNING TRADE. 


LIVINGSTON’S STONE TOMATO 


There has not been a superior sort introduced in the 
thirty years that Livingston’s Stone has been on the 
market. The large, bright red fruit is always smooth, 
with thick flesh, small seed cells, never hullow, and has 
few seeds. Skin strong, stanns shipping or hauling very 
well. Produces largest tonnage per acre. Bears until frost. 


We Originated The Livingston’s Stone 


We grow every pound we sell. Have sold lar.est canners for 
years, Order direct from us, cr insist on your dealer supplying 
in our bags, under registered tr:de-mark seal. Never sold in 
Lulk to dealer or grower. 


Beware of * y-prodnct” s:ed, saved at canneries. 
Can also supply Bonny Best, Chalks Jewel, Etc. 


Ask for Prices and Catalog 


LIVINGSTON SEED CO. 
Famous tor Tomatoes Columbus, Ohio > 


H. D. DREYER & CO., Inc. 


BOXES and BOX SHOOKS for the Seren 


ALICBRANNA AND SPRING STREETS, BALTIMORE 


SLAYSMAN & COMPANY 


Automatic Can Making Machinery 
BALTIMORE, MD. 


WRITE FOR 


BIG REDUCTION 


IN PRICES OF 


Pulp Machines and Pulp Finishing Machines 


The Sinclair-Scott Company 
, Wells and Patapsco Streets BALTIMORE, MARYLAND 
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THE CANNING TRADE. 


TWO OF OUR SPECIALTIES 
RETORTS 


Our Own 
Manufacture 
All sizes in . 
Stock for 
Immediate 
Shipment. , 
ROBINS CLEANER 


Made in two styles. 


Illustration shows double 


machine for tops, bottoms and bodies. Single 
machine cleans tops and bottoms only. 
A. K. ROBINS & CO. 
(BOB SINDALL) 
BALTIMORE, MD. 


PROTECT YOUR STOCKS 


with adequate Fire Insurance 
coverage, at all times. You 
can less afford to remain un- 
protected this year than ever 


CANNERS EXCHANGE SUBSCRIBERS 


AT 


WARNER INTER-INSURANCE BUREAU 


you can make a saving in in- 
surance cost averaging $6.40 
per thousand of Insurance 
carried annually. 


Mail your instructions to 


LANSING B. WARNER, Inc. 


104 So. Michigan Avenue 
CHIGAGO, ILLINOIS 


Officially endorsed by National Canners Association. 


November 14, 1921 


SMILE AWHILE 


JAZZING ELLA WHEELER WILCOX 
Joyride, and the girls ride with you; 
Stroll, and you stroll alone; 
For this is the day of the damsel gay 
Who considers the stroller a drone. 


Feast, and the girls feast with you; 
Fast, and you fast uncheered; 

For they like to dine and drink rare wine 
And dance when the floor is cleared. 


Flirt, and the girls flirt with you; 
Don’t and they count you slow; 

For they play with you, as you must play, too, 
Or sit in the lonesome row. 


Love, and the girlies love pons 
, and she’s yours for life; 
For she does not play in the cabaret— 
The one that you make your wife. 


—J. M. Curci, Washington Times. 


He—You needn’t have waited up for me m-dear. 
She—I didn’t. I just came in myself.—Baltimore News. 
SHE WEARS THEM BOBBED NOW 
What has become of the old-fashioned girl whose heel used 
to catch in the hem of her skirt and cause her to fall down the 
steps ?—Baltimore News. 


Si of Richmond sa 
That my foots is made of wood, 
I'll admit that that is true; 
But after it was designed 
There was nothing left behind, 
But some saw dust for you! —News. 
Don’t it seem funny that the pickpockets don’t take ad- 
vantage of the present custom of carrying a flask in your hip 
pocket ?—Baltimore News. 


If she wears white soxs, she’s black. 

If she wears black soxs, she’s white. 

If she wears cotton soxs, she green (Irish). 

If she wears woolen soxs, she’s wise. 

If she looks young, she’s old. 

If she looks old, she’s young. 

If she looks back, follow her. 

They also serve who only stand outside the three mile limit 
and wait. 

We must suppress prohibition jokes, says an enthusiast. 
Move to amend by placing the period after prohibition. 


MYSTERY 
Why is it that Volstead doesn’t put a stop to canned foods? 


BEFORE AND AFTER 

Before Marriage—He is a big chump for not catching her 
in his arms when she falls on the pavement. 

After Marriage—Why the L don’t you look where you‘re 

oing, as she strikes the concrete. 

Before Marriage — He buys her a beautiful bouquet of 
flowers. 

After—He buys her a package of seeds and tells her to grow 
her flowers. 

Before Prohibition—To be drunk ment scorn. 

After Prohibition—To be drunk means admiration. 

HUGE ENJOYMENT 

a | certainly envy Mrs. Fatleigh when she laughs.” 
“Why so? 
“There seems to be so much of her that is having a good 

—Western Christian Advocate 
IN CHICAGO 
He’s impersonating an officer.” 


time.” 


“Arrest that man. 


“But how do you know he’s not a genuine officer?” 
“He refused to sell me any liquor.”—Nashville Tennessean. 
GENEOLOGY OF THE SQUAWK 
“Whom does the baby resemble?” 
“Well, he has my wife’s eyes and my nose, but I can't 
imagine where he got his voice, unless it was from my motor 
siren.’ 


—London Opinion. 


= 
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before, particularly when 
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WHERE TO BUY 7 


——<the Machinery and Supplies you need and the Leading Houses that supply them. 


Apple Paring Machines. See Paring Machines. 
Automatic Canmaking Machinery. See Can- 
makers’ Machinery. 


BASKETS (wire), scalding, picking, etc. 
A. K. Robins & Co., Baltimore. 


BELTS, carrier, rubber, wire, etc. 
La Porte Mat & Mfg. Co., La Porte, Ind. 
Bean Cleaners. See Cleaning & Grading Mchy. 
Beans, Dried. See Pea and Bean Seed. 
Belting. See Power Plant Equipment. 
Berry Boxes. See Baskets, wood. 


BLANCHERS, vegetable and fruit. 


Ayars Machine Co., Salem, N. J. 

Co., Silver Creek, N. Y. 
Robins Co., Baltimore. 

pressure. ‘See Pumps. 


BOILER COMPOUNDS. 


Jos. Dixon Crucible Co., Jersey City, ss J. 
Grasselli Chemical Co., Cleveland, 


eae AND ENGINES, steam. 


W. Caldwell & Sons Co., Chicago. 
Renneburg & Sons Co., 
A. K. Robins & Co., Baltimor 
Bottle Capping Machines. oi Bottlers’ Mehy. 
Bottle Caps. See Caps. 
Bottle Cases, wood. See Boxes, Crates, Shooks. 
Bottle Corking Machines. See Bottlers’ Mchy. 
Bottle Fillers. See Bottlers’ Mchy. 


BOTTLERS’ MACHINERY. 
Ayars Machine Co., Salem, N. J. 


BOTTLERS’ SUPPLIES. 
Bottle Screw Caps. See Caps. 
Box Nailing Machines. 


BOXES, CRATES and Shooks, wood. 

Baltimore Box & Shook Co., Baltimore. 

a Box Co., Baltimore. 

Hi. Dreyer & Co., Baltimore. 

Rakes Box Co., Louisville, Ky. 

Boxes, corrugated paper. See Corrugated 
Paper Products. 

Boxing Machines, can. See Labeling Machines, 
can. 


Cc. L. Jones & Co., Chicago. 

J. M. Zoller Co., Baltimore, Md. 

Buckets and Pails, fiber. See Fiber Containers. 

Pails, metal. See Hnameled 
uckets 

Buckets, wood. See Cannery Supplies. 


BURNERS, oil gas, gasoline, etc. 
A. K. Robins & Co., Baltimore. 


BY-PRODUCTS, machinery. 
Edw. Renneburg & Sons Co., Baltimore. 
Burning Brands. See Stencils. 
Cabbage Machinery. See Kraut Machinery. 
Can Conveyors. See Conveyors and Carriers. 


CAN COUNTERS. 
Ams Machine Co., Max ay York City. 
Ayars Machine Co., Salem J. 
Can Fillers. See Filling Rien 


CANMAKERS’ MACHINERY. 


Ams Machine Co., Max, New York City. 
E. W. Bliss 

Cameron Can M: , Chicago. 

John R. Mitchell, “Baltimore. 

Slaysman & Co., Baltimore. 

Stevenson & Co., Baltimore. 

Can Markers. See Stampers and Markers. 
Can Lacquers. See Lacquer Manufacturers. 


CANNERY SUPPLIES. 
avers Machine Co., Salem. N. J. 
K. Robins & Co. ., Baltimore. 
Scott Co., Baltimore. 
Zastrow Machine Co., Baltimor 
Canning Experts. See Consulting Experts. 
Can Openers. 
Can Stampers. See Stampers and Markers. 
Can Testers. See Canmakers’ Machinery. 


CAN-WASHING MACHINES. 
Capping Machines, bottle. See Bottlers’ Mchy. 


Consult the advertisements for details. 


CANS, tin, all kinds. 


American Can Co., New York. 
Atlantic Can Co., Baltimore. 

W. W. Boyer & Co., Baltimore. 
Continental Can Co., N.. ¥. 
Fidelity Can Co., Baltimore. 

Heekin Can Co., Cincinnati, oO. 
Phelps Can Co., Baltimore. 
Southern Can €o., Baltimore. 


Cans, fiber. See Fiber Containers. 


CAPPING MACHINES, soldering. 


Ayars Machine Co., oom. N. J. 
A. K. Robins & Co., B 


timore. 
colderless. See Closing 
ach 


Capping Stacie, soldering. See Cannery Supls. 


CARRIERS and Conveyors, gravity. 


Cartons. See Corrugated Paper Products. 

Catsup Machinery. For the preparatory work. 
See Pulp Mchy.; for bottling, see Bottlers’ 
Mehy. 

Chain Belt Conveyors. See Conveyors. 


Chain for elevating, conveying. See Convey- 
ors. 


Checks, employees’ time. See Stencils. 
Choppers, food, fruit, mincemeat, etc. 
Chutes, Gravity Spiral. See Carriers. 
Cider and Vinegar Makers’ Supplies. 


CLEANER AND CLEANSER (Wyandette). 
J. B. Ford Co., Wyandotte, Mich. 
CLEANING AND GRADING MACHINERY, 
fruit. 
Huntley Mfg. Co., Silver Creek, N. Y. 


& MAOGOHINERY, 
seed, 
Huntley’ Mig Suiver Creek, N. Y. 
K. Robins & Co., Baltimore. 
Scott Co., Baltimore. 


Cleaning and Washing Machines, bottle. See 
Bottlers’ Machinery. 


Cleaning Machines, can. 


See Washers. 
Clocks, process time. 


See Controllers. 
CLOSING MACHINES, open top cans. 


Ams Machine Co., Max, New York City. 

E. W. Bliss Brooklyn, 

Cameron Can Mech y Co., Chicago, Ill. 

Coated Nails. See Nails. 

Coils, copper. See Copper Coils. 

Condensed Milk Canning Machinery. See 
Milk Condensing Mchy. 


COLORS, Certified for foods. 
National Aniline & Chemical Co., New York. 


CONVEYORS & CARRIERS, canners. 


H. W. Caldwell & Son Co., Chicago. 

La Porte Mat & Mfg. Co., La Porte, Ind 
Link-Belt Co., Chicago. 
A. K. Robins & Co., Baltimore. 


COOKERS, continuous agitating. 


Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Ayars Machine Co., Salem, N. . 


Cookers’ retors. See Kettles, process 
Cookers and Fillers, corn. See Corn Cooker- 


illers. 
Coolers, vegetable and fruit canners. 


COPPER COILS for tanks, 


H. Langsenkamp, Indiana 


lis. 
Copper Jacketed Kettles. See Kettles, copper. 


CORN COOKER-FILLERS. 
aves Machine Co., Salem, N. J. 
. K. Robins & Co., Baltimore. 

CORN CUTTERS. 
A. R. Robins & Co., Baltimore. 


CORN SHAKERS (in the can). 
Ayars Machine Co., Salem, N. J. 


CORN HUSKERS and SILKERS. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Morral Bros., Morral, Ohio. 

Corn Mixers and Agitators. See Corn Cooker. 
Fillers. 


CORRUGATED PAPER PRODUCTS. 
(Boxes, Bottle Wrappers, etc.) 
ae ag Litho. Co., Rochester, N. Y. 
. S. Ptg. & Litho. Co., Norwood, Ohio. 
rie See Can Counters. 


Countershafts. See Speed Regulating Devices. 


CRANES and carrying machines. 

A. K. Robins & Co., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Zastrow Machine Co., Baltimore. 


CRATES, Iron Process. 


Edw. Rennebur 

A. K. Robins 
Zastrow Machine Co., Baltimore. 

Cutters, corn. See Corn Cutters. 

Cutters, kraut. See Kraut Machinery. 
Cutters, string bean. See String Bean Mchy 
Dating Machines. See Stampers and Markers. 


DECORATED TIN (for Cans, Caps, etc.). 
American Can Co., New York. 
Southern Can Co., Baltimore. 
Dies, can. See Canmakers’ Mchy. 


DISTRIBUTING SYSTEMS, corn. 
H. W. Caldwell & Son Co., Chicago. 
Double-Seaming Machines. See Closing Mchs. 


DRYERS, drying machinery. 
Edw. Renneburg & Sons Co., Baltimore. 


ELEVATORS, Warehouse. 
Employees’ Time Checks. See Stencils. 


ENAMELED BUCKETS, PAILS, etc. 
A. K. Robins & Co., Baltimore. 
Engines, Steam. See Boilers and Engines. 


Enameled-lined kettles. See Tanks, glass 
lined. 


EVAPORATING MACHINERY. 
Edw. Renneburg & Sons Co., Baltimore. 


EXHAUST BOXES. 
Ayars Machine Co., Salem, N. 
A. K. Robins & Co., Bartinore 
Factory Stools. See Stoo 
Factory Supplies. See , Supplies. 
Farming Machinery. 
Fertilizers, 


FIBRE CONTAINERS for food (not her 


metically sealed). 
American Can Co., New York. 
Continental Can Co., Inc., Syracuse, Chicago. 


FIBRE PRODUCTS, boxes, boxboard, etc. 
Fillers and Cookers. See Corn Cooker- 


Fillers. 
Filling Machines, bottles. See Bottlers’ Mchy. 


FILLING MACHINES, can. 
Anderson-Barngrover Mf; > a Jose, Cal. 
Ayars Machine Co., 
Huntley Mfg. Silver Gresik, J. 

A. K. Robins & Co., Baltimore. 

Sinclair-Seott Co., Baltimore 

Filling Machine, syrup. 
chines. 


FINISHING MACHINES, catsup, etc. 
Rob: ore. 
Co., Baltimore, 


FLUX, soldering. 
Grasselli Chemical Co., Cleveland, Ohio. 
Food Choppers. See Choppers. 
Friction Top Cans. See Cans, tin. 
fruit Graders. See Cleaning and Grading 
fruit. 
Fruit Parers. See Paring Machines. 


FRUIT PITTERS and seeders. 
Huntley Mfg. Co., Silver Creek, N. 
Fruit Presses. See Cider Makers’ Mchy. 
Gasoline Firepots. Supp’ es. 
Gauges, pressure, time, etc. See Power Plant 
quipment. 


Bee Syruping Ma- 


BROKERS. 
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WHERE TO BUY—Continued 


GEARS, sNent. 
H. W. Caldwell & Son Co., Chicago. 


GENERAL AGENTS for Machinery Mfrs. 
A. K. Robins & Co., Baltimore. 
Generators, electric. See motors. 
Glass-lined Tanks. See Tanks, glass-lined. 
Governors, steam. See Power Plant Equip. 
Grading Mches. See Gr’d’ Mchy. 
Gravity Carriers. See Carriers Con- 

veyors. 

Green Corn Huskers. See Corn Huskers. 
Green Pea Cleaners. See Cleaning and Grad- 


ing Mchy. 
Hoisting and Carrying Mches. See Cranes. 
Hominy Making Machinery. 
Hullers ona Viners. See Pea Hullers. 


Huskers and Silkers. See Corn Huskers. 
Hydrometers (for determining ane Density 


of Syrupers, Brines, etc.) Cannery 
Supplies. 
Ink, can stamping. See Stencils. 
INSURANCE, cann 
Canners’ “eo B. Warner, 


Chicago. 
Jacketed Kettles. See Kettles, copper. 


JACKETED PANS, steam. 
¥. H. Langsenkamp, Indianapolis, Ind. 
Jars, fruit. See —— Bottles, etc. 
Juice Pumps. See Pumps. 
Kerosene Oil Burners. See Burners. 
Ketchup Fillers. See Bottlers’ Mchy. 


KETTLES, copper, plain or jacketed. 
F. H. Langsenkamp, Indianapolis, Ind. 


Kettles, enameled. See Tanks, glass-lined. 


KETTLES, proces 
Ayars Machine Co Salem, N <i 
Edw. Renneburg °% Sons Co., Baltimore. 
A. K. Robins & Co., Balt Itimore. 
Zastrow Mchy. Co., Baltimore. 


KNIVES, miscellaneous. 
A. K. Robins & Co., Baltimore. 


KRAUT MACHINERY 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 


LABEL 
Gamse & Baltimore. 
J. Kittredge *& Co., Chicago. 
Sin son & Doeller Co., Baltimore. 
Litho. Co., Rochester, 
. Printing & ‘Litho. Co., Norwood, Ohio. 


LABELING MACHINES, can. 


LABORATORIES for analysis of goods, etc. 
National Canners Asso., Washington, D. C. 


Markers, can. See Stampers and Markers. 
Marking Ink, pots, etc. See Stencils. 
Marmalade Machinery. See Pulp Machinery. 
Meat Canning Machinery. 

Meat Choppers. See Choppers. 


MILK CONDENSING & CANNING MCHY. 
Ayars Machine Co., Salem, N. J. 


MILL SUPPLIES, Pulleys, Etc. 
H. W. Caldwell & Sons Co., Chicago. 


Molasses Filling Machines. See Filling Ma- 
chines. 


Nailing Machines. See Box Nailing Machines. 


OYSTER CANNERS’ MACHINERY. 


Edw. Renneburg & Sons Co., Baltimore. 
Packers’ Cans. Cans 
Pails, tubs, etc., fibre. See Fibre Containers. 


PAINT. 


Jos. Dixon Crucible Co., Jersey City, N. J. 
Paper Boxes. See Corrugated boner’ Products. 
Paper — and Containers. See Fibre Con- 


taine 
Paring ‘Knives. See Knives. 
PARING MACHINES. 
Sinclair-Scott Co., Baltimore. 


PASTE 
Arabol Mfg. Co. Co., York 
Western Paste and Gum Co., _ 


N.Y. 


Leonard Seed Co., 
J. B. Rice Seed Co., Cam 


PEA CANNERBS’ MACHINERY. 
Anderson-Barngrover te. | Co, San Jose, Cal. 
Ayars Machine Co., Sale 
Mfg. Co., Silver N. 
A. K, Robins & Co., Baltimore. 


miter Harvesters. See Farming ‘Machinery. 


Pea Hullers and Vin 
Chisholm Scott Co. Columbus, oO. 
Frank Hamachek, ‘Kewaunee, Wis. 


Pea Vine Feeders. 
Chisholm Scott Co., Columbus, O. 
Frank Hamachek, Kewaunee, 


PEELING KNIVES. 
A. K. Robins & Co., Baltimore. 


Peach and Cherry Pitters. See Fruit Pitters. 


PEELING MACHINES. 
Sinclair-Scott Co., Baltimore. 


PEELING TABLES, continuous. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Ayars Machine Co., Salem, N. Ss: 

A. K. Robins & Co., Baltimore. 

ag Sheet Metal. See Sieves and 
cree! 

Picking Boxes. Baskets, etc. See Baskets. 

ee > 8 Belts and Tables. See Pea Canners’ 


PINEAPPLE MACHINERY. 
John R. Mitchell Co., Baltimore. 
Zastrow Mchy. Co., Baltimore. 
Platform and Wagon Scales. See Scales. 
Picking Belts and Tables. See Pea Cannere’. 


PLANT EQUIPME 
W. Caldwell & Son Co., Chica 
Sesh Dixon Crucible Co., Somer City, N. J. 
Power Presses. See Canmakers’ Machinery. 
Power Transmission Mchy. See Power lant 
Equipment. 


PULP MACHINERY 
F. H. Langsenkamp, Indianapolis. 
A. K. Robins & Co., Baltimore. 
Sinclair-Scott Co., Baltimore. 


PUMPS, air, water, brine, syrup. 
Ams Machine Co., Max, New York City. 
Regulators for Cookers. etc. See Controllers. 
Retort Crates. See Kettles, process. 
Retorts, steam. See Kettles, process. 
Rubber Stamps. See Stencils. 


Saccharometers (syrup testers). See Cannery 
Supplies. 
SALT, canners. 
Sanitary Cleaner and Cleaner. See Cleaning 


Compounds. 
Sanitary —— top) cans. See Cans 
Sardine Knives and Scissors. See ntees. 


SCALDERS, tomato, etc. 


Anderson-Barngrover Mfg. Co.., Jose, Cal. 
Ayars Machine Co., Salem, 
Huntley Mfg. Co., ‘Silver Creek, =; 
. K. Robins & Co., Baltimore. 


Scalding and Picking Baskets. 

Scrap Bailing Press. 

Screw Caps, bottle. “See Caps 

Sealing Machines, bottle. — Bottlers’ Mchy. 

Sealing Machines, sanitary cans. See Closing 
Machines. 


See Baskets. 


SEEDS, canners’, all 
Leonard Seed Co., Chica 
J. B. Rice Seed Co., a N. Y. 
Separators. See Pea Canning Mchy. 


SHEET METAL WORKING MACHINERY. 


FE. W. Bliss Co., Brooklyn, N. Y. 
Cameron Can Mchy. Co., Chicago, Ill. 
Shooks. See Boxes, Crates, etc. 


SIEVES AND SCREENS. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Sinclair-Scott Co., Baltimore. 


SILKING MACHINES, corn. 


Huntley Mfg. Co., Silver Creek, 
fruit and vegetable. ng and 
cers. 


SOLDER. 
Sorters, pea. See Cleaning & Grading Mchy. 
SPEED REGULATING DEVICES (for Ma- 
chines, belt drives, etc.). 


Sinclair Scott & Co.. Baltimore. 
Huntley Mfg. Co,, Silver Creek, N. Y, 


STAMPERS AND MARKERS, . 
Ams Machine Co., Max, New York City. 
Steam Cookers, continuous, See Cookers. 
Steam Jacketed Kettles. See Kettles. 
Steam Pipe Covering. See Boiler and Pipe 
Covering. 
Steam Retorts. See Kettles, process. 


STEEL STOOLS, CHAIRS, Etc. © 
STENCILS, marking pots and brushes, brass 
and steel type, burning 


A. Co., Baltimore. 


TIRRERS FOR KETTLE 
Langsenkamp, 


STRING BEAN MA 
Mfg. Co. Silver Cree 
A. obins & Co., Baltimore. 


6 engine room, line shaft, ete. See 
ower Plant Equipment. 
Supply House and General Agents. See Gen- 


eral Agents. 
Switchboards. See Electrical Appliances. 
SYRUPING MACHINE. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Ayars Machine Co., Salem, N. > 
A. K. Robins & Co., Baltimore. 
Syrup Testers (saccharometers). 


See Micro- 
scopic Apparatus. 
Tables, picking. See Pea Canners’ Mchy. 


Co., Baltimore, 


TANKS, glass lined steel. 
F. H. Langsenkamp, Ind. 


TANKS, WOODEN. 

W. E. Caldwell Co., Louisville, Ky. 

Gauges. See Recording Instra- 
ments. 


Temperature Regulating Apparatus. See Con- 
trollers. 

Testers, can. See Canmakers’ Mchy. 

Ticket Punches. See Stencils. 

Time Controllers, process. See Conpeetions. 

Tin Lithographing. See Decorated Tin. 


TIN PLATE, canmakers’. 
Tipping Machines. See Capping Machines. 


TOMATO CANNING MACHINERY. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Ayars Machine Co., Salem, N. z. 

A. K. Robins Bs Baltimore. 
Tomato Seed. Seeds. 


TOMATO WASHER 
Ayars Machine Co., Saicm, 
A. K. Robins & Co., Baltimore. 


Transmission Machinery. See Power Plant 
Equipment. 

Trucks, Platform, etc. See Factory Trucks. 

Tumblers, glass. See Glass Bottles, etc. 

Turbines. See Electrical Machinery. 

— Speed Countershafts. See Speed Reg- 
ulators. 


VALVES. 
H. W. Caldwell & Sons Co., Chicago. 
Vegetable Corers, etc. See Corers and Slicers. 
Vegetable Parers. See Paring Machines. 
Viner Feeders. See Viners and Hullers. 


VINERS AND HULLERS. 
Chisholm-Scott Co., Columbus, O. 
Frank Hamachek, a Wis. 
Warehouses. See Stora; 

Washers, bottle. See Bottiers’ Machinery 
Washers and scalders, fruit, etc. See 


WASHERS, can and Jar. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Ayars Machine Co., Salem, N. J. 

A. K. Robins & Co., Baltimore. 

Washing and Scalding Baskets. See Baskets. 

Windmills and Water Supply Systems. See 
Tanks, wood. 

Wiping Machines, can. See Commaines Mchy. 

Wire Bound Boxes. See Boxe: 

Wire Scalding Baskets. See Baske 

paper. See Paper 


Wrapping Machines, can. See Labelling Mchs, 
WYANDOTTE—Sanitary Cleaner. 
J. B. Ford Co., Wyandotte, Mich, 


Ss. 

ty. 

icago. 


SIMPSON & DOELLER CO., 
BALTIMORE, MD. 


Evaporated and Condensed Mik CANS Fruit and Vegetable CANS Oyster and Shrimp CANS 
PHELPS CAN COMPANY 


To Insure i Combined 
Deliveries ih Capacity 
to Customers Over 

FOUR FIVE HUNDRED 
SEPARATE |, Sm MILLION CANS 
FACTORIES PER ANNUM 

FACTORIES 
= 
ADDRESS 
PHELPS CAN COMPANY 
Foot of Lawrence Street, Baltimore, Md. Plants at: Baltimore | w. vs. Ohio. 


=> - = = = = 


INC. 


SUPPORT 
CANNED FOODS WEEK 


MARCH 1-8, 1922 
IT WILL HELP YOUR BUSINESS 


